DOLPHIN  S BARN  BRANCH,  DUBLIN. 


tii  torteASAil 

Home  Receipt 
: : Book  : : 

With  Foreword  by 

Her  Excellency  the  Countess  of  Aberdeen 


THE  EDUCATIONAL  COMPANY  OF  IRELAND 
LIMITED  : : : DUBLIN  AND  BELFAST 


“The  HANDY  SUET.” 


These  are  some  of  the  great  advantages  of 

SHREDDED 

ATOKA' 

BEEF  SUET 

No  Chopping — No  Waste— in  tiny  particles  ready  to  mix 
with  the  flour,  thus  saving  time. 


1 lb.  go 

“ Aton 
fresh  Bee 

lutely  pu  UNIVERSITY  MRRARV 


THE 


LEEDS  UNIVERSITY  LIBRARY 

Classmark: 

1 

A m\ 


3 0106  01123  3524 


WAVERLEY 


Telephone 
No.  2115. 


Telegrams : 

‘Waverley  Hotel,  Dublin." 


HOTEL, 


Centre  of  the  City.  Opposite  O’Connell’s  Monument. 
Convenient  to  Trains  and  Theatres.  Trams  to  all  parts 
pass  the  door.  20  new  Bedrooms  lately  added.  Electric 
Eight  throughout.  Roof  Garden  for  the  use  of  Visitors, 
from  which  splendid  views  of  the  City  may  be  had. 


J2\  First-Class  Restaurant  attached.  weddings 

^ Parties  cal 

LUNCHEONS  from  1/-. 


and  Excursion  (ra 
catered  for. 

Terms  strictly  moderate. 


No  Connection  with  any  other  Hotei.  in  the  City, 
Managed  Personally  by  the  Proprietor—  R.  ROSS. 


4 Lwr.  Sackville  St., 


DUBLIN 


18  Stephen's 
Green. 


WE  will  have  great  pleasure 
in  submitting,  free  of  cost, 
Estimates  and  Suggestions  for  House 
Painting  and  Decorating. 

Our  obje&s  are — Moderate  Prices 
and  Up-to-date  Ideas. 

DEPARTMENTS — House  Painting 
Carpentry,  Plumbing,  Wall  Papers, 
Stained  Glass,  Leaded  Screens, 
Window  Glass,  etc. 

Our  Show  Rooms  are  stocked  with 
the  latest  designs  in  Room  Papers, 
and  we  show  full-sized  se&ions. 


MARTINS, 

DECORATORS. 

V — 

r — ” 

FOR  . . 


Send  a Post  Card  and  have  our 
representative  wait  on  you. 


PATTERN  BOOKS  SENT  FREE. 

J 


ART  NEEDLEWORK 

MODERN,  HIGH-CLASS,  AND  POPULAR. 


Materials  for  Carrickmacross  and  Limerick 
Laces,  Nets,  Muslins,  Scissors,  etc. 

Including  the  Standard  Nets  and  Muslins  of  the  Royal  Irish  Industries 

Association,  Limited. 


MONYPENY’S, 

39  GRAFTON  STREET,  39 
DUBLIN. 


KF*  Special  Discount  to  Operative  Lace  Makers.  "^3 


I 


A Question  for  You 


If  you  were  buying  a book  and  you 
got  in  exchange  for  your  money  a 
volume  with  say  § of  its  pages 
blank,  what  would  you  think  of  the 
author,  the  publisher,  and  the 
bookseller? 


And  Another 


When  using  soap  for  domestic  pur- 
poses are  you  careful  to  see  the 
amount  of  work  done  for  the  price 
paid? 


Our  Advice 


Get  a bar  of  Barrington’s  xx  Best 
Tallow  Crown  Soap  (Elk’s  Hkad 
Brand),  keep  it  in  a dry  place,  and 
cut  from  it  as  required.  (It  can  be 
obtained  in  tablets  and  3d.  blocks 
also,  if  preferred).  Note  then  the 
saving  to  your  pocket  without  any 
increase  in  labour. 


N.B. 


Be  careful  to  see  our  Name  and 
Trade  Mark  (Irish  Elk’s  Head)  on 
each  bar  or  tablet. 

JOHN  BARRINGTON  & SONS,  ETD. 
DUBLIN. 




Automatic  Knitting  Co., 

5 Sth.  King  Street, 

Dublin. 


Knitting  Machines,  Yarn, 
Oil,  Needles  & Accessories 
kept  in  Stock.  : : : : 


T.  O’GORMAN,  sth.  Richmond  st.  Dublin 


• Purveyor,  Victualler,  and  Contractor.  • 


Beef,  Mutton,  Lamb,  Veal, 
etc.,  best  quality  only. 

Best  Irish  Eggs  received 
daily  from  our  country 
buyers. 


*\r 


Groceries,  Jams,  Preserves 
etc.,  and  all  the  requisites 
of  a first-class  Italian  Ware- 
house constantly  stocked. 


Agent  for  Dr,  Jaeger's  Pure  Wool  Clothing. 


Mrs.  Lewers, 

Ladies'  and  Children' s 
Outfitter. 

67  Grafton  Street,  Dublin. 


STEVENSON  & CO.,  LTD., 

Ham  and  Bacon  Curers 
and  Lard  Refiners 


Townhead  Street,  BALLYMONEY. 


BECKER  BROS. 

TEAS 

Are  the  pick  of  the  Market ; are  of  unvarying- 
quality  ; and  give  universal  satisfaction. 

PRICES : — 

1/2,  1/4,  1/6,  1/8,  1/10,  2/~,  2/2 
and  2/5  per  lb. 

5 lbs.  and  upwards  CARRIAGE  FREE  to  any  part  of  the  Kingdom. 

CHINA  TEAS  a Speciality 

AT 

2 /-,  2/4  and  2/6  per  lb. 

Becker  Bros., 

TEA  IMPORTERS, 

8 Sth.  Great  George’s  St. 

AND 

17  North  Earl  Street, 
DUBLIN. 

Telephone  1 56. 


P|hcenix 

m LAUNDRY 


Beautiful  Hand  : : 
: : : : : Ironing. 

Snow  White  Linen. 

Purest  Washing  : : 
: : Materials  Used. 

: Expert  Workers.  : 


Russell  St.,  Dublin. 


Motto  : — " Ne  Plus  Ultra." 


A.  DRAGO, 

Court  . . . 
Hairdresser, 

is  noted  for  all  that  is  best  in  Orna^ 
mental  Hair  work.  Theatrical 
Wigs  on  hire.  ::::::: 


Electrolysis,  Face  Massage, 
and  Manicuring.  : : : : 


17  DAWSON  STREET, 

(Opposite  Hibernian  Hotel,) 

36  HENRY  STREET, 

DUBLIN. 


Leinster  * Street  * T urkish  * Baths 


• • UNDER  • NEW  • MANAGEMENT.  • • 


Gentlemen's  TURKISH  BATHS  °pen  Dai|y from 

7 a.m.  to  10  p.m. 

ELECTRIC  BATHS  For  Ladies  and  Gentlemen. 

To  be  had  at  any  hour. 

WARN  BATHS  Atanyh0ur. 


"THE  EXCLUSIVE  GLOVE  SHOP.". 


S.  SOJJIER 

Late  J.  SUPPLE, 

49a  Grafton  St 
DUBLIN. 


" Gloves  for 
all  Occasions." 

Orders  by  Post  receive 
special  attention. 

Prices  Moderate. 


Unsurpassed  for  purity 
and  excellence  of  quality. 


FINLAY’S 

GOLD  • MEDAL 

SOAPS 

WHITE  CURD:  For  finest  fabrics  and  toilet  use. 
QUEEN'S  : A high-class  bar  soap — scented. 
S1LKSTONE  : The  original  rapid  cleanser. 

These  soaps  cleanse  (horoughly  without  injury 
to  fabric,  leaving  the  clothes  sweet  as  new- 
mown  hay.  Only  one  quality — THE  BEST. 

See  that  I , I \ T I A is  stamped  on 

the  name  1 11  N 1—  / V 1 each  piece. 


ALEXANDER  FINLAY,  LIMITED, 

SOAP,  CANDLE,  AND  GLYCERINE  WORKS, 

BELFAST. 

ESTABLISHED  1798. 


A 

Substantial 
Saving ! =< 

Nobody  should 
be  too  proud  to 
effect  a real 
economy  in  the  house- 
hold expenses.  All 
kinds  of  fabrics  and 
wardrobe  which  are 
old,  faded  and  soiled 
can  be  wonderfully 
revived  by  our  process 
of  Dry  Cleaning, 
which  restores  much 
of  the  new  look  at  a 
„ trifling  outlay.  Please 
call  or  send  for  our 
descriptive  Price  List. 

EUSTACE  Brothers, 

110  and  111  Cork  Street, 

8 Aungier  Street,  and 
Blessington  Street,  , . 

DUBLIN. 


What  to  Drink! 

PURE 

CHINA 

TEA. 


TVOCTORS  recommend  these  Pure 
China  Teas  as  being  more 
Wholesome  for  general  use.  They 
are  less  astringent,  and  are  more 
free  from  tannin. 


The  following  are  Selected 
Teas  : — Per  lb. 

Fine  Congou  ...  ...  21- 

Fine  Moning  ...  ...  216 

Extra  Choice  Kaisow  ...  218 

Choicest  Lapsang  Souchong  41- 


ANDREWS  & CO. 

Dame  St.,  DUBLIN. 


PK.  DOWLING, 

Family  Grocer, 

Tea,  Wine,  Spirit  and 
Provision  Merchant. 

SPECIALITIES : 


High-class  Teas, 

Fresh  Creamery  Butter, 
New  Laid  Eggs, 

Limerick  Hams  & Bacor, 
etc. 

58  and  59 

STH.  CIRCULAR  ROAD, 

(Leonard’s  Corner,)  DUBLIN. 


THE 

FINEST  LARD  IN  THE  WORLD 

is  manufactured  by 

W.  J.  Shaw  & Sons,  Limerick. 

JT  costs  little  more  than  half  the 
price  of  the  very  best  butter. 

For  all  culinary  purposes  and  par- 
ticularly in  the  making  of  light 
pastry  it  is  unequalled. 

Fish  fried  in  it  are  superior  to  those 
cooked  in  the  finest  Olive  Oil  which 
used  to  be  the  glory  of  every  great 
Chef. 

It  is  put  up  in  lbs.  and  I lbs.  in 
parchment  paper  and  beautiful 
cartons,  and  is  most  economical  in 
use. 

If  your  grocer  does  not  stock  it 
send  a postcard  to 

W.  J.  SHAW  & SONS,  LIMERICK 


THE 

A High-class 

HAROLD'S 

Laundry, 
doing  the  Best 

CROSS 

Work  only. 

I AUNDRY 

MODEL  MODERN 

SANITARY. 

Comparison  Invited. 

Co.,  Ltd. 

Established  1894. 

"Top  o’  the  Green,” 
HAROLD  S CROSS 

Telephone  Rathmines  139. 

J.  MATTERSON  & SONS, 

LIMITED, 

LIMERICK  & WATERFORD. 

Ham  & Bacon  Curers, 

Lard  Refiners.  

Manufacturers  of 
Sausages  & Brawn. 

THE  OLDEST  ESTABLISHED  FIRM  OF  BACON 
CURERS  IN  THE  UNITED  KINGDOM. 


ELECTRIC  COOKING. 

Silver  Medal — 

Irish  Food  and  Cookery  Exhibition,  1908. 


Half  Cost  Gas. 
Absolutely  Safe. 
Electric  Shocks  Impossible. 

A really  startling  innovation 
and  though  it  differs  substan- 
tially from  anything  previously 
exhibited  it  has  been  in  practical 
use  for  nearly  two  years. 


ABBOTT  ELECTRIC  SYNDICATE 

23  MERCHANT'S  QUAY,  DOBLIN. 


PRIZE  MEDALS-DUBLIN  1872  and  1882. 


WARREN’S 

SWEET 

ESSENCE  OF  RENNET 

For  the  immediate  production  of 

Sweet  Curds  and  Whey,  Junkets,  &c. 


The  Public  are  l-equested  to  observe  that 
IMPORTANT ! the  Genuine  Warren’s  Sweet  Essence  of 
Rennet,  which  was  awarded  the  Prize 
Medals  at  the  Dublin  Exhibitions  of  1872  and  1882,  is  pre- 
pared only  by  Hayes,  Conyngham  & Robinson,  Limited, 
who  purchased  from  the  Trustees  of  the  Inventor  the  original 
secret  formula,  which,  till  then,  never  left  his  possession. 
Warren’s  Sweet  Essence  of  Rennet  is  recommended  and 
prescribed  by  many  distinguished  Medical  Authorities,  and  is 
guaranteed  absolute^  pure,  and  free  from  Salt  and  Acids. 
The  Manufacturers  are  not  responsible  for  the  Purity,  Dietetic, 
or  Medicinal  value  of  any  but  that  which  bears  the  Autograph 
of  the  Inventors,  WARREN  & CO.,  at  the  foot  of  the  Label. 

In  Bottles  One  Shilling:  each. 


DIRECTIONS  FOR  USE. 

To  one  quart  of  pure  New  Milk,  wanned  to  its  natural  heat,  add  one 
tablespoonful  of  Warren's  Essence,  and  stir  well ; cover  the  vessel,  and  place 
it  at  a little  distance  from  the  fire,  or  in  a basin  of  hot  water,  leaving  it 
undisturbed  for  a few  minutes,  when  a fine  Curd  will  be  formed.  A larger 
proportion  of  Essence  will  produce  the  same  effect  in  less  time.  To  ensure 
a good  Curd,  it  is  important  that  the  temperature  of  the  milk  shall  not  exceed 
blood  heat  (98°  F.),  as  a higher  temperature  destroys  the  Curdling  power  of 
Rennet.  Keep  the  Bottle  Corked  and  in  a Cool  Place. 


SOLE  PROPRIETORS  : 

Hayes,  Conyngham  & Robinson,  Ltd. 

Pharmaceutical  Chemists, 

12  Grafton  Street,  DUBLIN. 

And  at  Kingstown,  Rathmines,  Blackrock,  Ballsbridge,  Clontarf, 
Rathgar,  Inchicore,  and  Lower  Clanbrassil  Street. 


PURE  PAINT 

covers  farther,  lasts  longer,  has  better 
finish,  and  is  altogether  more  economical 
to  use  than  so-called  “cheap”  paints. 

For  high-class  work  use 

CARSON’S  ENAMEL. 

Made  in  the  newest  art  shades. 

Carsons 

Non-Poisonous  Ready-Mixed 

Paints. 

For  White  Doors,  Panelling,  etc., 
CARSON’S  ‘ JAPOLITE  ” 
gives  the  most  brilliant  finish  combined 
with  perfect  smoothness. 


CARSON’S  WATER  PAINT, 

“ MURALINE,” 

Sanitary.  Washable.  Durable. 


II  Royal  Irish  School 
of  Art  Needlework 


ECCLESIASTICAL  AND 
SECULAR  EMBROIDERIES. 

"T"HE  entire  work  is  done  by  ladies 
* whose  skill  and  ability  are  al- 
together exceptional.  Designs  and 
colourings  are  specially  beautiful, 
and  include  a unique  collection  of 
Designs  adapted  from  the  old  Celtic 
Manuscripts,  which  cannot  be 
obtained  elsewhere.  Artistic 
Embroideries  at  reasonable  prices. 
Dresses  embroidered  on  Customer's 
own  Materials,  according  to  the 
latest  Paris  Designs.  All  Materials 
for  Art  Needlework  supplied. 
Made-up  Goods  a speciality. 

Ladies'  own  work  prepared. 
Original  Designs  and  Estimates  will 
be  sent  free  on  application. 


B 


i 


The  Manager, 

20  Lincoln  Place, 
Dublin. 


• MISS  • 
HULBERT, 

\A/HO  is  a fully  qualified  and  expert 
’ ’ operator  in  the  Removal  of 
Superfluous  Hair  by 

ELECTROLYSIS, 

also  makes  a speciality  of  Facial  Massage, 
Electric  Hair  Treatment  and  Manicure, 
all  her  methods  being  recommended  by 
the  Medical  Faculty  as  being  efficient 
and  antiseptic. 

CONSULTATIONS  FREE.  : : 
DELIGHTFUL  PREPARATIONS. 

* * 

HEATHER 

BUNGALOW, 

BALLSBRIDGE,  DUBLIN. 

(Opposite  Girls’  Masonic  School.) 
Hours...  10  to  5.  Saturday...  10  to  1. 


Concerns  You 


It  concerns  yon  that  the  Tea  you 
drink  should  be  pure  and  whole- 
some as  well  as  palatable  and 
refreshing. 

Our  Teas  have  a reputation  of 
many  years’  standing.  Their  purity 
and  wholesomeness  are  above  sus- 
picion, and  their  delicious  flavour 
and  refreshing  qualities  are  ack- 
nowledged by  thousands. 

May  we  send  you  a free  sample  of 
our  Special  28/«  Blend  ? 

5 lbs.  post  free  for  lO/-. 
USTiV 

ANNE  LYNCH  i CO., 


69  SOUTH  GREAT  GEORGE’S  STREET, 
CAFE  CAIRO,  59  GRAFTON  STREET, 
6 WESTLAND  ROW, 


DUBLIN. 


Lavender 

Cream 

For  Choice  or 
Ordinary  Furniture. 

A lasting  lustrous  Polish. 
Will  not  finger-mark  or  get 
sticky. 

In  beautiful  Doulton  Vases. 

6d.,  Is.,  2s. 

Varnish  Stains 
for  Floors. 

All  the  advantages  of  Parquet 
at  a fraction  of  the  cost. 

6d.,  Is.,  2s.,  3s.  Cd., 
6s.,  10s.  Jars. 

Camphorated 
Wax  Floor  Polish 

Lasts  longer  and  looks  better 
than  any  other  make. 

3d.,  6d.,  Is.  Tins. 


Sold  by  all  the  principal  Stores,  Ironmongers,  Druggists, 
and  Colour  Dealers. 

Works— Malt  Street,  LONDON,  S.E. 


Established 

1853. 


Contractors  to 
H.M.  Government. 


■ 1 The  1 j 

Junior  Army  and 
Navy  Stores,  Ltd. 

Supply  the  Best  Articles 
of  Domestic  Consumption 
and  in  general  use  at  the 
lowest  remunerative  prices. 

An  Ideal  Shopping  Resort. 

Frequent  deliveries  in 
Dublin,  suburbs,  and  sur- 
rounding districts  by  Stores’ 
own  vans  and  motors.  : : 

Country  Orders  value  £2  carriage 
paid  to  any  Station  in  Ireland.  £1 
orders  100  miles;  10/-  orders  30  miles. 


PRICE  LIST  ON  APPLICATION. 


21,  22,  23,  24  D’Olier  St., 
i ■ Dublin.  1 •' 


FOR  STUDY  OR  RECREATION  on  Domestic 
Economy,  Cookery,  Hygiene,  on  ALL  other 
Subjects  and  for  ALL  Examinations. 

SECOND-HAND  AT  HALF  PRICES. 

NEW  at  25  Per  Cent.  Discount. 

Send  for  Catalogue  No.  300  (Post  free),  and  state  wants. 

When  in  London  call  and  inspect  our  carefully 
classified  Stock  of  over  1,000,000  volumes. 

BOOKS  SENT  ON  APPROVAL. 

BOOKS  BOUGHT.  BEST  PRICES  GIVEN. 


WO.  f*  l^AVI  12  135  CHARING  CROSS  RD 

• 0 C ll.  rUlLEf)  LONDON,  W.C. 


The  Best  Recipe 

For  Healthy  Homes. 


TAKE  : — 

One  Set  of  Varian’s  best  Household 
Brushes  as  sold  by  all  up-to-date 
Hardware  Stores,  use  diligently, 
and  so  serve  up  the  house 

FRESH,  CLEAN  AND  SWEET. 


Be  sure  the  Brushes  are  Varian  s make 


r 


A GREAT  COAL  SAVER! 


■>v 


McKenzie’s  ‘EAGLE’ 

Open  and  Close  Fire  Range 


BAKING 


fllllllllllllllllllll|| 

11111 

m 

With  wrought-iron  roasting  oven  and  cast-iron 
baking  oven,  with  high  back  skirting  improved 
dampers,  and  cinder  sifter  to  ash  pan.  : : : 

ESTIMATES  AND  LISTS  FREE. 

RANGES  AND  GRATES  SET  BY  COMPETENT  WORKMEN. 

Thos.  McKenzie  & Sons, 

212  Gt.  Brunswick  St.,  Dublin. 


V 


isstear’s  Medical 


Hall, 


CLANBRASSIL  ST.  and 
STH.  CIRCULAR  RD., 
LEONARD’S  CORNER,  DUBLIN. 


ktJ 


For  Prescriptions. 

For  Pure  and  Fresh  Drugs. 

For  Personal  Supervision  & Attention 
For  Lowest  Nett  Cash  Prices. 


IF  YOU  ARE  PLEASED  WITH  YOUR  PURCHASES  AND  THE  WAY 
YOU  ARE  SERVED,  KINDLY  RECOMMEND  US  TO  YOUR  FRIENDS. 


School  of  Cookery, 

29  South  Anne  St.,  Dublin. 


COURSES  OF  LESSONS,  in 

High-Class  Cookery. 
Household  Cookery. 
Invalid  Cookery. 

Cake  and  Sweet  Making. 


ERSKINES 


FOR 
LADIES: 

Fibre 

Trunks, 

Basket 

Trunks, 

Visiting 

Cases, 

Hat 

Cases, 

Steamer 

Trunks, 

Fitted 

Dressing 

Cases, 

etc.,  etc. 

Buy  from 
the  actual 
Makers. 


IRISH-MADE 

TRAVELLING 
GOODS. 


BRAND  TRUNKS— 

-eve  evuit  £/le/rV: 


Fineries.  Ann  Sr.  tr  North  Sr  . BE  LFAST 


FOR 
MEN: 

Kit  Bags, 

Suit 

Cases, 

Leather 

1 

Trunks, 

Canvas 

Trunks, 

Gladstone 

Bags, 

Fitted 

Suit 

Cases, 

etc.,  etc. 


Goods  value 
£2  sent 

'Illustrated  Catalogue  sent  post  free  \ Carriage 
on  application  to  \ Paid. 


33  Ann  Street, 
or  32/34  North  Street, 

BELFAST. 


Do  YOU  suffer  from  :::::: 
Sleeplessness  or  Indigestion  ? 

Then  . . 

Drink  China  Tea 

, - v 

The  absolutely  certain  cure. 

A retailer  of  30  years’  standing  writes : — 

“ Anyone  who  has  made  an  experience  of 
“ its  use  cannot  have  failed  to  note  how 
“ beneficial  it  is,  and  how  nerve  and  diges- 
“ tive  troubles  traceable  to  the  use  of  other 
“ teas  quickly  disappear  ; ” and  further,  “ I 
“HAVE  HAD  CUSTOMERS  DECLARE 
“THAT  BY  FOLLOWING  MY  RECOM- 
“ MENDATION  TO  DRINK  CHINA  TEA 
“THEY  HAVE  BEEN  CURED  OF  IN- 
“ DIGESTION  OF  YEARS’  STANDING.” 


Good  Sound  Congou  - 

Per  lb. 

- 1/8 

Ningchow 

99 

- 2 /- 

Ichang 

99 

- 2/4 

Kintuck 

99 

- 2 8 

Pakling 

9 9 

- 2/10 

FRANCIS  FALKNER 

83  Grafton  Street,  Dublin. 





Johnston,  Mooney 
and  O’Brien,  Ltd., 


Plain  and  Fancy  Bread 
and  Biscuit  Bakers, 

/ 

Wedding  and  all  kinds  of 
Rich  Cakes, 

i 

Plain  and  Ornamental. 

Celebrated  Wholemeal,  Brown  and  Fancy 
Bread,  Tea  Cakes,  Flour,  Rusks, 
and  Confectionery. 

Bread  Made  and  Moulded  by  Machinery. 

m 

■a 

80  % Standard  Bread 

supplied. 

Vans  deliver  daily  in  all  parts  of  City  and 
Suburbs,  and  in  Kingstown,  Dalkey,  Bray, 
Howth,  Greystones,  and  Malahide. 

■HBM— 

Ballsbridge  Bakery,  Ballsbridge 
Clonliffe  Flour  Mills,  Jones’  Road 
Nos.  7 and  8 Leinster  Street 
Cork  Bakery,  St.  Stephen's  Green 


Dublin. 


BRANCH  ESTABLISHMENTS: 

13  Merrion  Row.  87  Camden  St.  82  Britain  St.  71  Thomas  St. 
15  Inn’s  Quay.  153  Capel  St.  8 Townsend  St.  10  Rathgar  Rd. 


PLUMBING,  SANITARY  WORKS, 
GASFITTING,  HOT  WATER  WORKS, 
ELECTRIC  BELLS  and  TELEPHONES. 


ANDERSON 

28  Lower  TTfcTTTfcl  I1M 

Ormond  Quay,  ir  w JLJI-il.il 


“HERALD”  KITCHEN  RANGES 

Estab.  with  Rising  Bottom  Grate,  which  will 

1835.  not  go  out  of  order.  ::::::: 

THE  MOST  ECONOMICAL. 


Willcox  & Gibbs  Machines 


The  Jones, 
Bradbury, 
Pfaff  Senior, 

an!  all 
first-grade 
Sewing  Machines 
stocked. 


Repairs  to  all  kinds  of  Sewing  Machines  done  on  the  premises, 
and  all  duplicate  parts  supplied. 

HUGHES  BROS.  & CO.,  22-3  Dawson  St.,  Dublin. 


Telephone  No.  2925. 


Thos.  E.  Eager 


Now  is  the  Time 

To  have  your  Bicycle  Overhauled,  Cleaned,  or 
Re-Enamelled  and  Plated.  I make  a speciality 
of  this  work  so  can  quote  low  price  with  good 
workmanship. 

Repairs 

to  any  make  of  Cycle,  Prams,  Mail  Cars,  Wringers, 
Sewing  Machines,  Phonographs,  Skates,  or  any- 
thing Mechanical  carefully  done  on  the  premises. 
Tyres  fixed  on  Pram  Wheels  by  wired-on  process. 

Good  Second-hand  Cycles 

i 

in  Stock  at  LOW  PRICES  to  clear. 

Cycles  from  £4  to  £16. 

Supplied  for  Cash  or  on  Easy  Payment  System. 
Agent  for  all  the  Leading  Cycle  Makers. 


10a  WELLINGTON 
. . . PLACE,  . . . 


Dublin 


(Adjoining  Wellington  Barracks,  South  Circular  Road). 


Life  without  Light  is  Death.’ 


ESTABLISHED  IN  1896. 


The  National  cAj>  cAj 
Window  Cleaning  Ca 


Window  Cleaning. 
Paint-work  Cleaning 
Whitewashing. 
Carpet  Beating, 


Colonial  Buildings, 

1 7 Fownes’s  St.. 

Dublin. 


All  Employees  Insured  against  Accident. 


John  T.  YOUNG  ~ 


MARQUEES 

lor  Sale  or  Hire. 

Large  Town  and 
Country  Business. 

TERMS 

MODERATE. 


%L 


Marquee  Manufacturer 
and  Contractor  to  the 
Royal  Horticultural 
Society  of  Ireland, 

South  Princes  Street, 
City  Quay, 

DUBLIN. 


A Post  Card  to  above  address  ensures  immediate  attention, 


Umbrella  and  Walking 
Stick  Manufacturer 


By  Appointment. 


To  His  Majesty 
The  King. 


DON’T  BUY 

H.  JOHNSTON’S 

UMBRELLAS 


Merely  because  they 


No.  0412. 


ARE  IRISH  n MANUFACTURE 


Established  for  over  35  years, 
H.  JOHNSTON  employs  con- 
stantly over  70  Irish  workers 
in  the  manufacture  of  Um- 
brellas, etc. 


Newest  Patterns  and  Designs  in 

SUNSHADES. 

Sunshades  made  to  order  to  match 
Costumes. 


But  because,  at  all  prices, 
(from  2/6  to  £5  5s.)  they  are 

BETTER  VALUE, 
SMARTER, 

and 

MORE  RELIABLE 

THAN  IMPORTED 
GOODS. 


Every  week  large  numbers  of 
Umbrellas  are  sent  out  of  Ire- 
land by  dealers  to  be 
RE-COVERED  & REPAIRED. 

When  YOUR  UMBRELLA 
needs  attention,  take  or  send 
it  to  H.  JOHNSTON,  where 
it  will  be  well  and  promptly 
done  by  Irish  hands  at 
MODERATE  CHARGES. 


HinUVCTDISI  UMBRELLA  MANUFACTURER, 
• elLFllIll3  1 Vril,  “BLACKTHORN  HOUSE,” 

21  Nassau  Street,  DUBLIN 

Also  at  “Blackthorn  House,”  Belfast,  Cork,  Londonderry. 


ESTABLISHED  110  YEARS. 

Waller  &-  c° 




Art  Stationers, 
Engravers, 

Die  Sinkers, 

Letterpress  Printers , 

Lithographers, 

Bookbinders, 

and  Heraldic  Artists. 


WEDDING,  VISITING,  MENU,  & INVITATION 
CARDS  : : : : IN  THE  LATEST  STYLES. 


Write  for  Samples  of  our  New  Cream  and  Azure 
“Empire”  Parchment  Notepaper  (Rough  or  Satin 
Finish,  suits  any  pen),  with  Envelopes  to  match. 

We  hold  one  of  the  Best  Assortments  ol  FOUNTAIN 
PENS  in  Ireland,  including  “The  Swan,”  “Water- 
man,” De  Ea  Rue’s,”  &c. 


Illustrated  Price  Lists  sent  free  on  application. 

20  SUFFOLK  ST„  DUBLIN. 


Ask  to  see  our  New  “EMPIRE”  Nib. 


Suits  all  Writers. 


' 


Delicate  and  Growing  Children 


improve  wonderfully  on  Dr.  Ridge’s  Patent  Cooked  Food 
which  contains  all  the  elements  necessary  to  build  up  body 
and  brain,  and  ensure  a healthy  constitution ; it  is  easily  diges- 
ted,  nourishing  and  sustaining,  and  is  now  being  extensively 
recommended  by  the  Medical  Profession  as  the  ideal  food  for 


BREAKFAST  &•  SUPPER 


Made  into  Porridge  and  served  with  hot  milk  and  sugar,  it  is 
simply  delicious,  and  is  an  excellent  foundation  for  the  day. 


For  Aged  Persons,  Invalids  and  Dyspeptics,  Ridge's 
Food  is  of  extreme  value,  and  when  mixed  with  milk  and 
taken  for  supper  it  will  promote  the  sound  and  refreshing 
sleep  which  is  so  essential  to  all. 


Dr.  Ridge’s  Food 


Of  all  Chemists  and  Grocers  in  1/',  2/-,  4/*  and  8/'  Tins. 
Sample  and  Pamphlet  FREE  on  application. 

Manufactory— ROYAL  FOOD  MILLS,  LONDON,  N. 


WHAT  YOU  WANT 
=s>  FOR  COMFORT  <®= 

Specially  double  screened  into  railway  waggons 
for  Country,  at  our  special  Railway  Wharf. 


We  insist  on  civility  from  our  staff,  and  give  your 
orders  prompt  attention,  whether  small  or  large. 

CLEAN.  DURABLE.  ECONOMICAL. 

THOS.  HEITON  & C? 

LIMITED, 

18  WESTMORELAND  ST.,  DUBLIN. 


A RECIPE 


FOR  I 1 

HAPPINESS 


PIGOTl 


is  to  provide  for  yourself 
an  endless  source  of  musi- 
cal  enjoyment  in  the  form 
of  a genuine  Gramophone 
— not  one  of  those  ear- 
piercing,  tearing,  and 
scratching  producers  of 
noise  which  are  so  often 
described  as  Gramophones 
— but  the  real  Gramo- 
phone, associated  with 
the  great  names  of  Melba, 
Caruso,  Clara  Butt,  and 
Kreisler. 

These  Instruments 
are  not  ' ' given  away 
with  any  number  of  Re- 
cords, but  are  now  made 
in  a number  of  different 
styles,  a list  of  which  we 
will  send  free  to  any 
address. 

Prices  range  from 
£3  10s.,  and  easy  terms 
may  be  arranged. 


£r  C9-  Ltd 


11  SUFFOLK  STREET, 
DUBLIN.  = ' 


SEE  WHAT  THE  BABY 
CUSTOMERS  OF  THE 
PASTEURISED  MILK 
DEPOT  LOOK  LIKE  I 


62  S1TRIC  ROAD, 
ARBOUR  HILL, 
DUBLIN.  : : : 


>v 

HOW  TO  FURNISH 
FOR  £50  TO  £500. 


OU  are  specially  invited  to  visit  our  entirely 
* new  Model  Homes  ereded  in  our  Furni- 
ture  Warerooms  which  are  furnished  complete 
for  “The  Bungalow,”  £59  10s.  ; “The  Villa,” 
£125;  “The  Homestead,”  £295  ; and  “Our 
Best  Home,”  £500.  ■ I 


J K. 


JAMES  HILL  & SON, 


10,  11  & 12  Bachelor’s  Walk  Dublin. 

§r 

V J 


* .* 


King’s  Carriage,  Great  Southern  and  Western  Railway. 


House  and  Church 
Decorators. 


Pap 

Han 


Glass 
Leaded 
Merchants, 


Molesworth  St.  , Dublin 


FRESH  FISH 

FROM  THE  SEA 
TO  YOUR  DOOR 

With  all  the  Smell  of  the  Sea  on  it. 


TRY  a SAMPLE 
HAMPER  AND 
YOU  WILL  BE 
DELIGHTED. 

6 lb.  2/~ 

9 lb  2/6 
11  lb.  31- 
14  lb.  3/6 
21  lb.  51- 

Nicely  cleaned 
for  Cooking. 


Mr.  H.  KNOTT,  of  Grimsby. 


APPETISING  ! 
NUTRITIOUS  ! 
WHOLESOME ! 

Absolutely 
fresh  with  the 
smell  of  the  Sea 
- on  it. 

Hotels,  Pub- 
lic Institutions, 
Colleges,  etc., 
a speciality. 

SEND  TRIAL 
ORDER. 


TV/TR.  KNOTT,  one  of  the  pioneers  of  the  Direct  Supply 
System  and  Founder  of  the  Standard  Fish  Co.,  has 
solved  the  problem  of  F'resh  Fish  being  supplied  to  your  door 
direct  from  Grimsby. 

REMEMBER-YOU  HAVE  NO  CARRIAGE  TO  PAY. 

New  Price  Lists  and  full  particulars  post  free. 

STANDARD  FISH  CO. 

GRIMSBY. 

Bankers  : Stamford,  Spalding  and 
Boston  Banking  Company. 

Telegrams:  “Quality,  Grimsby." 


The  Housewife’s  part  is  to 
thoroughly  mix  one  part  of 
“Paisley  Flour  to  eight  parts 
of  ordinary  flour  before  adding 
the  other  ingredients. 

The  work  of  “Paisley  Flour’ 
is  to  raise  the  cake  or  pastry, 
pudding  or  piecrust,  so  that  it  is 
light  and  evenly  raised  throughout 

“ pAISLEY 

““  flour” 

The  SURE  raising  powder 

thus  divides  the  work  of  home- 
baking, and  well  repays  the  house- 
wife with  wholesome  cakes  and 
pastry,  and  money  saved. 

“Paisley^ Flour”  is  made  by  Brown  & Poison, 
and  sold  in  7d.,  3^d.,  and  Id.  packets,  with 
recipes. 


“th  bfieAfAit” 

Home  Recipe  Cookery  Book 


Compiled  by 


MRS.  MARGARET  HAMILTON. 


With  Foreword  by 

HER  EXCELLENCY  THE 
COUNTESS  OF  ABERDEEN. 


Dolphin’s  Barn  Branch,  Dublin. 


THE  EDUCATIONAL  COMPANY  OF  IRELAND 
LIMITED  : : : : DUBLIN  AND  BELFAST 


PROTECTION  FROM  FIRE. 


Bryant  a Mays 


SPECIAL 


PATENT 


Safety  Matches 


Have  Secured 


32  AWARDS  FOR  EXCELLENCE. 


Sole  Manufacturers: 

BRYANT  & MAY,  LIMITED, 

LONDON  AND  LIVERPOOL. 

rLX  1J3SQ 


TH!VtR«n 

LIBRARY 

LEEDS 


FOREWORD. 


A book  of  cookery  recipes  in  ui  tmeASAil!  Is  it  not  a 
contradiction  in  terms'?  For  do  not  the  dwellers  in  that 
ethereal  island  subsist  only  on  such  food  as  honeyed  dew  or 
other  refections  of  a similar  nature?  But  a moment’s  reflec- 
tion will  remind  us  that  the  in  tme-ASxMt  of  Ballsbridge  aims 
at  bringing  the  ideal  into  practical  relations  with  our  every- 
day life,  and  that  one  very  effectual  method  of  compassing 
this  object  is  to  realise  our  ideals  in  kitchen,  pantry,  and  in 
the  daily  menu.  The  value  of  foods,  the  selection  of  foods, 
the  preparation  of  foods,  will  receive  abundant  attention  in 
various  sections  of  ui  bneaSAit  and  social  reformers,  health 
workers,  and  busy  housewives  will  be  invited  to  consider  how 
large  a part  food  plays  in  the  building  up  of  happy,  pros- 
perous homes,  and  of  a national  physique  able  to  resist  the 
ravages  and  deteriorating  effects  of  preventable  disease. 

Austere  indifference  to  the  fare  provided  for  us,  and  a care- 
less adoption  of  the  casual  and  most  familiar  method  of 
preparing  and  serving  up  of  daily  meals  may  appear  to  some 
virtues,  removing  us  from  the  opprobium  attached  to  the 
glutton  and  to  those  who  care  for  the  material  side  of  life. 
But  if  we  count  over  the  houses  of  our  friends  which  we  most 
enjoy  visiting  and  which  we  leave  with  a sense  of  refreshment 
and  renewed  zest  for  the  work  of  life,  is  it  not  those  where 
a gracious  thoughtfulness  manifests  itself  in  every  small  detail 
of  housecraft  and  hospitality?  Are  there  not  tables  that  we 
can  think  of  in  very  simple  homes  where  the  guest’s 
preferences  in  small  things  is  always  remembered,  where 
unexpected  surprises  in  tasteful  table  decoration  or  in  a 
special  preparation  of  some  familiar  dish  furnishes  associa- 
tions which  brighten  social  intercourse  and  deepen  tender 
friendships,  and  family  ties  ? 

There  is  room  for  a combination  of  our  grandmothers’ 
cookery  books  with  the  science  of  modern  household 
economies,  and  we  welcome  the  Dolphin’s  Barn  Book  of  Home 
Becipes  to  in  bneASAit  as  a herald  of  this  combination 
which  bears  within  it  the  potentiality  of  so  much  comfort, 
happiness,  and  well-being. 


J’o 


Pure  Food  £ Million 


China  lined  Double  Saucepan, 
3/-  to  9 6.  One  to  six  pints. 


Enamelled  Porridge  and  Milk 

Boiler,  2 pint,  3/ - I 3 pint,  3/9. 


Fresh  Fruit  the  whole  year  round 
secured  by  using  our  “Homestead" 
Fruit  Preserver.  Prices  with  18  quart 
preserving  jars,  complete,  12/6. 


Pasteurize  all  Milk  and  thus 
avoid  the  risk  of  fever  microbes 
by  means  of  our  Pasteurizer. 

Price,  complete,  11/6  & 14/6. 


LAMBERT,  BRIEN  & GO.,  LIMITED, 

64  GRAFTON  STREET,  DUBLIN. 

Agents  for  . . . 

" IZAL,”  the  most  efficient  Disinfe&ant  in  existence. 


INDEX 


Page 

STOCK  1 

SOUPS  2 

PISH  r. 13 

MEAT  25 

POULTRY"  40 

GRAVIES,  SAUCES  AND  SALADS  47 

BREAKFAST  DISHES,  ENTREES,  AND  SAVOURIES 58 

VEGETABLES  a 73 

VEGETARIAN  COOKERY  77 

VEGETARIAN  DISHES  86 

PUDDINGS  AND  PASTRY  87 

CREAMS  AND  JELLIES  115 

CAKES  AND  SCONES  12^ 

JAMS  AND  PRESERVES  157 

CANDIES  AND  BEVERAGES  165 

INVALID  COOKERY  175 

MISCELLANEOUS  HINTS  FOR  THE  HOUSEKEEPER 193 

LAUNDRY  HINTS  200 


ALEX.  DICKSON  &-  SONS, 

LIMITED, 

"HAWLMARK” — 61  Dawson  St.,  DUBLIN. 


Choice  WREATHS 
CUT  FLOWERS. 


W E supply  everything  required 
for  the  Garden,  including  : 

SEEDS,  BULBS, 
PLANTS, 
MANURES,  and 
IMPLEMENTS. 

iti 

Our  Assistants  will  give  your  orders 
careful  attention. 

Please  call  and  leave  them. 


NEW  HUDSON 

i t CYCLES  i "'I 


For  Excellence  of  Quality 
and  Most  Moderate  Price. 

FROM  £5:18:6to£14:14 

Famous  Everywhere  as 

The  World’s  Best  Value 

Our  splendid  Catalogue  containing 
a wealth  of  information,  interesting 
and  useful  to  all  cyclists,  will  be 
sent  free  on  request.  

NEW  HUDSON  CYCLE  CO.,  Ltd. 

29  Bachelor’s  Walk,  DUBLIN.  Works- 
108  Ann  Street,  BELFAST.  Birmingham, 


SOME  USEFUL  WEIGHTS  AND  MEASURES 


J lb.  bread-crumbs 
J lb.  flour 

1 lb.  sugar  or  rice 

2 oz.  butter 
1 oz.  dry- 


measures  1 breakfastcupful. 

„ 1 teacupful. 

„ 3 small  teacupsful. 

„ 1 tablespoonful. 

„ 1 small  tablespoonful. 


LIQUIDS. 


4 saltspoonsful  measures  1 

2 teaspoonsful  „ 1 

4 teaspoonsful  „ 1 

1 small  teacupful  „ 1 

2 small  breakfastcupsful  „ 1 

4 small  breakfastcupsful  „ 1 

4 tablespoonsful  „ 1 

12  tablespoonsful  „ 1 

i pint  „ 1 

1 pint  » 1 


teaspoonful. 

dessertspoonful. 

tablespoonful. 

gill. 

pint. 

Quart. 

wineglassful. 

teacupful. 

tumblerful. 

pound. 


1 balf-penny  measures  1 inch. 


3 pennies  weigh  1 ounce. 


SPECIMENS 

AND 

PRICE  LIST 
POST  FREE 


Lace  Edge 
Dessert  Papers. 


Box  containing  6 doz.  assorted 
sizes,  1/-. 

‘ Hygienic"  Box,  containing  3 doz. 
specially  prepared,  grease-proof 
paper,  1/-. 

Soufflet  Cases. 
Ham  Frills. 


Ireland’s  Premier 
Stationers, 


HELY'S,  LIMITED, 

27  to  30  DAME  STREET,  DUBLIN. 


“ t)i  bfieAfAit” 

Home  Recipe  Cookery  Book 


stock. 

The  making  of  good  stock  is  one  of  the  most  important  factors  in 
good,  economical  cooking.  It  is  the  foundation,  not  only  of  all  good 
soups  and  gravies,  but  also  for  the  re-making  of  cold  meat  dishes;  it 
is  the  food  value  of  meat  and  bones  held  in  solution,  and  must  simmer 
slowly,  as  the  albumen  in  the  meat  and  bone,  from  which  the  stock  is 
made,  will  harden  and  separate  instead  of  mixing  with  the  water  if  it 
is  allowed  to  boil  hard. 

There  are  three  kinds  of  stock— Brown,  White,  and  Fish  Stock.  Brown 
and  White  can  have  second  boilings.  The  water,  meat,  mutton,  or  fowl 
is  boiled  in  is  called  meat  boilings,  and  should  always  be  added  to  the 
stockpot.  A stockpot  must  always  be  kept  simmering  and  not  allowed 
to  stand  lukewarm  at  the  side  of  the  fire.  One  whole  day  is  sufficient 
to  boil  any  stock;  strain  off  at  night  into  an  earthenware  basin.  Next 
morning  the  bones  and  any  pieces  of  meat  value  with  fresh  bones  and 
pieces,  and  fresh  vegetables  may  be  put  on  again  with  the  same 
quantity  of  cold  water  for  the  second  stock,  which  though  it  may  next 
day  be  a jelly,  is  not  so  good  as  the  first  day’s  stock.  Everyone  does  not 
put  vegetables  in  the  stockpot,  and  this  method  has  the  advantage  of 
not  being  so  easily  soured. 

BROWN  STOCK  should  be  made  of  all  scraps  of  meat,  bones,  shank- 
bone  of  mutton,  gravy  left  on  dishes,  trimmings  of  beefsteak,  and  cut- 
lets ; even  scraps  of  cooked  meat  of  no  other  use  may  be  put  in  the 
stockpot.  Cut  the  meat  up,  break  the  bones,  remove  the  fat,  and  put 
them  in  the  stockpot  with  enough  cold  water  to  cover.  Add  1 carrot, 
1 turnip,  1 teaspoonful  of  mixed  herbes,  2 small  onions,  2 or  3 sticks  of 
celery,  or  half  a teaspoonful  of  celery  seed,  2 dozen  peppercorns,  8 
cloves,  1 blade  of  mace,  2 bayleaves,  some  parsley  stalks,  and  a desert 
spoonful  of  salt. 

Bones  of  game  and  poultry  may  be  added  to  Brown  Stock,  but  beef 
makes  it  best,  and  the  fresher  the  beef  the  better  the  stock 

WHITE  STOCK  is  made  entirely  from  veal,  chicken  and  rabbit  bones 
and  meat,  but  fewer  vegetables  than  brown  soup,  as  they  are  apt  to 
discolour  it.  Avoid  starchy  vegetables  in  White  Stock,  they  make  it 
cloudy.  For  second  day  stock  return  the  bones  which  have  been  kept 
from  the  day  before  with  the  same  amount  of  cold  water.  Any  fresh 
bones  or  meat  improve  the  flavour.  Let  it  simmer  five  to  six  hours; 
add  vegetables  if  desired  when  the  stock  boils.  A teaspoonful  of  salt 
at  the  same  time  helps  to  make  the  scum  rise. 


FISH  STOCK  is  made  from  the  bones,  sain,  and  pieces  of  fresh  fish 
Cover  with  cold  water,  bring  to  the  boil,  and  season  with  carrot,  turnip, 
onion,  half  a teaspoonful  of  mixed  herbs,  12  peppercorns,  3 cloves,  blade 
of  mace,  1 bayleaf,  salt;  let  it  simmer  slowly  and  strain  into  an 
earthenware  vessel. 

(D  174) 
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HOME  RECIPE  BOOK 


SOUPS. 

ARTICHOKE  SOUP  (ORIGINAL). 

2 lb.  artichokes  1 quart  milk. 

1 quart  water  pepper  and  salt. 

4 onion,  4 carrot,  celery,  etc. 

Boil  the  artichokes  and  other  vegetables,  pepper  and  salt, 
and  when  soft  pass  them  with  the  water  through  a hair-sieve. 
Add  a quart  of  milk,  and  bring  the  soup  to  boiling  point. 
Pour  it  into  tureen  and  add  a spoonful  or  so  of  cream  and 
the  slightly  whisked  yolk  of  an  egg. 

Mrs.  Greer. 


ARTICHOKE  SOUP. 


4 quarts  white  stock 
2 doz.  Jerusalem  artichokes 
2 sticks  white  celery 
1 doz.  white  part  of  leeks 
1 oz.  cream  of  rice 


1 dessertspoon  lemon  juice  or 
vinegar 

1 pint  cream  or  milk 
pepper,  salt. 

a few  thin  slices  of  bread 


Prepare  the  vegetables,  allowing  them  to  soak  twenty 
minutes  in  enough  stock  to  cover,  to  which  has  been  added 
the  lemon  juice  or  vinegar  to  prevent  discolouring.  Simmer, 
when  added  to  remainder  of  stock,  for  two  hours ; press 
through  hair  sieve  ; return  to  saucepan  and  add  cream,  salt, 
and  pepper  before  serving  very  hot.  Cut  the  quantity  of 
bread  required  into  very  thin  slices,  2 inches  by  3 inches  ; 
put  into  oven  to  crisp  pale  brown.  Serve  with  the  soup 

Susan  Green. 

AMERICAN  PEA  SOUP. 


1 lb.  green  peas 
J teaspoon  bread  soda 
1 small  turnip 
1 carrot. 

1 onion 


2 potatoes. 

1 teacup  tomatoes. 

12  breakfast  cups  water. 
4 lb.  neck  of  mutton. 
Pepper  and  salt. 


Steep  peas  all  night ; put  on  with  water,  mutton,  and  soda  ; 
when  water  boils,  add  vegetables,  cut  small ; boil  slowly, 
sieve,  season,  and  serve. 


■BUNDS- 

of  all  descriptions. 

Outside  Sun  Blinds. 
Window  Screens. 

(Zinc,  Wire  or  Glass.) 

Revolving  Shutters. 


(.Wood,  Iron  or  Steel.) 

| 

17.  Aoncier  Street, 
DUBUN^fr  q’HAJV^I 
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• 

FRANK  O’HARA 


Telephone 

710. 


17  Aungier  Street, 
DUBLIN.  : : : : 


SINGER 

SEWING  MACHINES 


Every  mother  should  have  a Singer  Sewing  Machine.  It  will  do  all 
the  Household  Sewing,  as  well  as  make  the  Children’s  Clothing,  in 
about  a tenth  part  of  the  time  taken  by  hand — and  much  better  too. 


FOR  CASH,  OR  EASY  TERMS  OF  PAYMENT 
TO  SUIT  CUSTOMER’S  OWN  CONVENIENCE. 

Call  at  the  local  Singer  Shop  and  ask  to  have  a Machine  sent  home  for  FREE  TRIAL. 


SINGER  SEWING  MACHINE  CO.,  Ltd. 

69  Grafton  Street;  6 Mary  Street; 

4 Elmpark  Villas,  Ranelagh  ; 91  Rathmines  Rd. ; DUBLIN. 

55  Sth.  Gt.  George's  Street;  59a  Talbot  Street  ) 

91  Lower  George’s  Street,  KINGSTOWN. 
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BROWN  SOUP  (VEGETABLE). 

j lb.  potatoes.  One  stick  celery. 

i lb.  onions.  2 pints  water. 

Slice  the  onions  and  fry  a good  brown  on  pan ; add 
potatoes,  celery,  water.  Boil  till  soft ; press  through  a sieve  ; 
season  with  salt ; season  with  salt,  pepper,  and  lemon  juice 
and  a little  butter. 


BROWN  SOUP. 

Scraps  of  game  or  poultry.  1 tablespoonful  rice  flour. 

1J  pts.  of  stock.  I tablespoonful  Worcester  sauce. 

1 onion,  carrot,  and  turnip. 

i teaspoonful  sweet  herbs 

1 teaspoonful  celery  seed  Tied  in  a muslin 

6 pepper  corns  bag. 

2 cloves 

Melt  the  butter,  and  fry  in  it  the  onion  and  the  meat,  cut 
small ; stir  in  the  flour  ; add  the  stock  and  other  ingredients. 
The  carrot  and  turnips  should  be  half  cooked  ; cook  slowly 
until  the  meat  is  sufficiently  tender  to  be  rubbed  through 
a sieve.  Re-heat  the  soup  ; season  with  salt  and  pepper. 


CREAM  AND  CELERY  SOUP. 

1 quart  cold  water. 

1 head  of  celery.  Simmer  3 hours. 

1 pint  of  white  stock  (made  1 pint  milk. 

from  the  bones  of  fowl  or  i pint  of  cream, 
veal).  1J  oz.  of  flour. 

2 onions.  1 oz.  of  butter;  mace. 

Few  peppercorns,  salt,  parsley, 

thyme,  bayleaf. 

Steep  the  milk  with  onion  and  mace  ; cut  up  celery  ; cook 
it  till  tender  ; put  it  through  sieve  ; melt  butter  in  saucepan  ; 
mix  flour  in  ; stir  in  milk  ; add  the  stock,  and  allow  it  to  boil 
two  minutes,  and  pour  over  cream  in  the  tureen. 

Mrs.  Andrew  Beattie. 


Use  only  Paterson’s  Irish  Matches 
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CELERY  CREAM  SOUP. 

Thoroughly  wash  one  head  white  celery,  cutting  away  all 
the  green  tops  and  coloured  parts  of  stalks  ; cut  in  thin 
slices  and  put  on  to  boil  with  two  slices  of  onion  in  one  pint 
of  milk  ; simmer  for  half  an  hour  or  longer  till  quite  tender ; 
rub  through  a sieve.  Now  melt  1 oz.  of  butter  in  a saucepan 
and  stir  into  it  1 oz.  of  flour  ; add  1 pint  white  stock,  and 
stir  till  it  boils.  Now  add  the  celery  and  milk  ; season  to 
taste,  and  finally  add  two  or  three  tablespoonsful  of  whipped 
cream.  Serve  very  hot. 

Mrs.  J.  B.  Hamilton,  Ballymoney. 


CELERY 

1J  pts.  white  stock. 

1 head  celery  (-white). 

Salt,  pepper. 

1 small  onion. 

1 slice  ham. 

1 yolk  of  egg 


SOUP. 

1 blade  of  mace.  • 

1 sprig  of  parsley. 

3 white  pepper  coins. 

1 oz.  flour  \ 

1 oz.  butter  [■  white  sauce. 

1J  teacups  milk  I 


Scrub  celery  and  cut  it  in  short  lengths  ; put  it  into  a 
saucepan  with  the  stock,  mace,  ham,  parsley,  onion,  pepper- 
corns, salt  and  pepper.  Simmer  lA  hours.  Strain  soup, 
pressing  as  much  vegetable  through  sieve  as  possible ; add 
white  sauce  and  boil  up  again  for  three  minutes.  Beat  up 
yolk  and  put  into  heated  soup  tureen  ; pour  soup  in,  gradually 
stirring  all  the  time.  Miss  Anderson. 


COCKIE  LEEKIE. 


1 old  fowl. 

6 or  8 leeks. 

2 quai’ts  cold  water. 
2 tablespoons  barley. 


Chopped  parsley. 
White  pepper. 
Salt. 


Prepare  the  fowl  as  for  boiling ; put  it  in  a saucepan  with 
the  cold  water,  or  as  much  as  will  cover  it ; add  dessertspoon 
of  salt,  and  bring  it  to  the  boil.  Simmer  slowly  for  2 hours. 
Cut  the  roots  and  part  of  the  green  stalks  off  the  leeks  ; 
wash  in  cold  water ; then  cut  them  in  thin  slices  with  a sharp 
knife,  and  wash  again ; drain  in  a colander,  and  add  to  the 
soup  with  the  barley,  which  should  have  been  well  washed. 
Simmer  all  for  two  hours  longer,  or  till  the  chicken  is  tender. 
The  fowl  may  be  cut  up  and  served  in  the  soup,  or  may  be 
served  as  a separate  course.  This  soup  may  be  made  the 
day  after  from  stock  in  which  fowl  had  been  boiled,  and 
from  boilings  of  turkey. 
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FARMER’S  WIFE  SOUP  (Puree  de  Vegetaux  a la 

Fermiere). 

Fry  one  sliced  carrot,  one  turnip,  one  potato,  one  parsnip, 
two  onions,  stick  of  celery,  bunch  of  savoury  herbs,  with 
pepper  and  salt,  in  good  beef  dripping  for  ten  minutes  ; add 
two  quarts  cheap  stock.  Boil,  skim,  and  simmer  for  3|  hours. 
Pulp  vegetables  ; strain  into  soup  tureen  ; hand  brown  bread 
sippets.  This  soup  makes  an  excellent  maigre ; oil  used 
instead  of  dripping ; and  water  instead  of  stock  added.  A 
puree  should  be  rather  thick— cousomme — that  clear  soup 
thin  as  water,  of  a golden  colour.  Brown  soups  may  be  a 
little  thicker ; a good  puree  should  never  be  thicker  than 
good  cream.  When  using  sugar  to  brighten,  be  careful  that 
it  does  not  sweeten  too  much.  Mrs.  Low. 


HOTCH  POTCH,  or  SCOTCH  BROTH. 


2 lbs.  neck  of  mutton. 
6 young  turnips. 

6 young  carrots. 

2 onions. 

2 pints  of  green  peas. 


24  quarts  of  water. 

1 lettuce. 

1 cauliflower. 

1 cup  of  chopped  parsley. 
Salt  and  pepper  to  taste. 


Put  rather  more  than  half  of  meat  in  pot,  when  water  is 
hot.  Add  salt,  and  when  water  boils  skim  carefully.  Boil 
1 hour,  then  add  remainder  of  meat  cut  in  small  chops  ; also 
turnips  and  carrots  cut  in  dice ; also  onions  cut  small,  and 
half  the  peas.  Boil  i hour  longer.  Chop  up  lettuce,  divide 
cauliflower  in  sprigs,  chop  parsley,  and  add  to  soup  with  rest 
of  peas.  Boil  another  \ hour.  Season.  Dish  up  mutton  on 
a dish  with  chops  round,  and  serve  Hotch  Potch  in  tureen. 
Two  quarts  of  water  in  which  mutton  has  been  boiled  the 
day  before  (skimmed)  will  do  nicely  for  this  soup  instead  of 
the  3 lbs.  neck  of  mutton  and  water  given  above. 


KILMANY  KAIL. 

Take  a rabbit,  clean  out  well,  and  cut  into  four  pieces  ; 
put  on  to  boil  in  cold  water  along  with  a piece  of  salt  pork. 
Take  two  heads  of  greens,  pick  down  with  the  fingers  and 
wash  free  from  sand.  Add  to  broth  and  boil  for  3 hours. 
If  pork  is  salt,  no  more  salt  should  be  added.  Serve  with 
oatcakes.  Mrs.  Watson. 


() 
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KIDNEY  SOUP. 


i lb.  kidney. 

1 quart  of  water  or  stock. 
1 onion\ 

1 carrot. 

4 cloves. 


1 blade  mace. 

2 teaspoons  cornflour. 

1 teaspoonful  Worcester  Sauce. 
Salt  and  pepper. 


Cut  onions  in  slices,  pare  and  cut  carrot  into  thin  slices, 
put  into  a saucepan  ; add  kidney,  water,  and  spices  ; cook 
very  slowly ; never  boil  hard  ; blend  cornflour  in  a little 
water ; add  sauce;  and  salt  and  pepper ; stir  in  and  let  soup 
boil  some  minutes,  stirring  all  the  time. 


LENTIL  SOUP. 

< 

1 lb.  red  lentils,  carrot,  turnip  and  parsnips,  2 onions  or 
leeks,  pepper  and  salt,  10  breakfast-cupfuls  water.  Wash 
lentils  in  several  waters  until  perfectly  clean  ; soak  overnight 
in  cold  water  ; then  put  to  the  boil  with  (in  all)  10  breakfast- 
cupfuls  water  ; when  this  boils  add  vegetables  (cut  up)  and 
a pinch  baking  soda ; boil  for  2 hours  ; strain  through 
colander,  rubbing  lentils  through,  except  the  skins.  Return 
to  pot  to  warm,  season  with  pepper  and  salt.  Serve  very 
hot. 


LENTIL  SOUP. 


\ lb.  lentils. 

1 blade  of  mace. 

A small  piece  of  celery. 
1 sprig  of  parsley. 

1 small  onion. 

1 oz.  of  flour. 


1 oz.  butter. 

£ pint  milk. 

3 pints  water. 

4 peppercorns. 
Salt  and  pepper. 


Wash  lentils  well  in  several  waters,  put  into  water,  add 
onion,  mace,  parsley,  pepper-corns,  and  a little  salt  and 
pepper.  Boil  gently  for  H hours  ; put  back  through  a fine 
sieve  with  the  back  of  a wooden  spoon  ; rinse  the  saucepan, 
put  in  butter,  and  add  the  flour  ; blend  well  together  ; add 
milk  gradually  ; then  add  strained  soup,  and  let  come  to  the 
boil.  Serve  with  fried  bread  or  toast.  J.D. 


Use  . . 

IRISH-MADE  CUTLERY 


Sole  Registered  Proprietors  of  the  Celebrated 
Diamond  Wallsend  Coal. 


. BEST  . 

HOUSE  COALS. 


DIAMOND  WALLSEND  COAL 

(Only  to  be  had  from  the  undersigned.) 

ALSO 

BEST  ORRELL  COAL. 

BEST  ARLEY  COAL. 

BEST  WALLSEND  COAL. 
BEST  WIGAN  COAL. 

BEST  KITCHEN  COAL. 


Dublin  General  Steam  Shipping  Co., 

Limited,  

COAL  IMPORTERS, 

18  D’OLIER  STREET,  DUBLIN. 


Telephone;  Telegrams: 

336  "Wallsend,  Dublin." 


EVERYONE 

Interested  in  Irish  Education 

SHOULD  READ 

The  Irish  School  Weekly 

Primary — In  termediate — Uni  versify . 


The  Irish  School  Weekly  is  the  only  Educa- 
tional Journal  in  Ireland  published  week  by 
week.  It  is  the  recognised  organ  of  the  Irish 
National  Teachers’  Organisation  and  occupies 
a position  in  Ireland  similar  to  that  of  The 
Schoolmaster  in  England.  Many  of  the  leading 
educational  authorities  in  the  country  are 
regular  contributors,  and  its  articles  are  dis- 
tinguished by  knowledge,  perspicacity  and 
fairness.  All  who  are  desirous  of  keeping  in 
touch  with  the  various  problems  of  Irish 
Education  should  become  a subscriber  to 
THE  IRISH  SCHOOL  WEEKLY . : : : 


POST  FREE 

Three  Months 

SUBSCRIPTION. 

•••  •••  ••• 

1/8 

Six  Months 

•••  •••  ••• 

3/3 

Twelve  Months 

•••  •••  ••• 

6/6 

The  Educational  Coy.  of  Ireland  Ltd 

DUBLIN  ...  89  Talbot  Street. 

BELFAST  ...  54  Fountain  Street. 


An  Epoch-making  Publication 


Map  oS  Ireland  in  Irish. 

Size  48  * 36  inches. 

Beautifully  Coloured.  Price  to  National  Schools  and  Gaelic 
League  Classes,  15/-  net. 

A’OOati  CAinnce  ah  rnuinueOsA. 

FOR  TEACHING  IRISH  ON  THE  DIRECT  METHOD. 

The  Charts  are  boldlj’  printed,  with  clear-cut  outlines, 
so  that  all  details  are  clearly  visible,  even  when  a very 
large  class  is  being  taught.  All  are  beautifully  coloured, 
and  being  mounted  on  varnished  linen  supplied  with 
rollers,  are  durable. 

The  very  large  sale  which  these  Charts  have  com- 
manded is  perhaps  the  most  striking  proof  of  their  value. 
Efficient  teachers  readily  recognised  the  utility  of  pictures 
such  as  these,  and  their  low  price  brought  them  within 
the  reach  of  the  poorer  schools.  It  has  been  noticed  by 
examiners  in  language  subjects  that  the  teaching  of  the 
Continental  languages  has  improved  in  Irish  schools,  and 
this  they  attribute  to  the  advance  in  the  method  of  Irish 
teaching,  which  has  reacted  on  the  acquirement  of  other 
modern  languages.  This,  in  great  part,  is  to  be  ascribed 
to  the  introduction  of  charts  such  as  these. 


TEACHERS’  CONVERSATION  CHART. 


No. 

1 

s. 

4 

d. 

0 

No. 

2 

•••  ... 

... 

4 

6 

No. 

3 

...  ••• 

... 

4 

6 

No. 

4 

... 

... 

4 

6 

No.  1 or  No.  2 Chart  folded  book  size.  Suitable  for  travelling 

organizers,  5/6  each. 

Designed  and  Printed  in  Ireland.  Postage  4d.  each  extra. 
PROSPECTUS  POST  PREE. 

The  Educational  Coy.  of  Ireland  Ltd. 

DUBLIN  ...  89  Talbot  Street. 
BELFAST  ...  54  Fountain  Street. 


Telephone  2188. 

C.  Jones  & Sons, 

Plumbers,  Decorators, 
and  Contractors  : : : 

for  all  kindred  works  in  the  Building  Trade. 

Agents  for  the  . . . 

Economical  Close  Cooking  Ranges 
“Leader”;  also  Unique  Slow-Com- 
bustion  Grates,  and  Interiors.  : : 

Inspection  Kindly  Invited. 

A large  stock  of  . . . 

Baths  & Modern  Sanitary  Fittings 

always  in  stock. 

We  will  be  glad  to  receive  orders  for  supplying  or  fitting  up 
above  goods,  having  a large  staff  of  competent  tradesmen 
including  Electricians  for  Installation  of  Electric  Light. 

Artistic  Wall  Papers  and  Hangings. 

Most  Up-to-date  Designs  in  Dublin. 

114  Stephen’s  Green,  W. 
1 - 1 Dublin. ' — i 
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LEEK  SOUP. 

Ingredients:  2lbs.  beef  or  hough,  or  bones,  a few  ] -ge 
leeks,  pepper  and  salt  to  taste.  Take  off  the  roots  and  part 
of  heads,  and  cut  into  pieces  about  an  inch  in  length  and 
boil  for  about  three  hours.  Skim  carefully. 

Mrs.  Watson. 


MACARONI  SOUP. 

Take  lib.  of  Macaroni.  Boil  in  a quart  of  white  stock  till 
tender.  Take  out  half,  and  keep  the  other  boiling  till 
reduced  to  a pulp.  Add  sufficient  stock  until  the  whole, 
with  half  a pint  of  cream  or  milk  added,  make  five  pints. 
Grate  some  cheese,  and  with  the  rest  of  Macaroni,  which  has 
only  been  boiled  tender,  add  to  the  soup  and  make  hot  with- 
out boiling.  Serve  with  squares  of  toast. 

Mrs.  Watson. 


MULLIGATAWNY  SOUP. 


2 qts.  of  stock. 

1J  oz.  butter  or  dripping. 
1 apple. 

1 onion. 
i turnip. 

1 carrot. 

1 spoon  of  rice  flour. 


1 pint  of  milk. 

2 tablespoons  of  rice. 

1 dessertspoon  curry  powder 
Squeeze  of  lemon  mice. 
i teaspoon  sugar. 

Salt  and  pepper. 


Melt  the  dripping  or  butter  in  a saucepan,  cut  up  and  fry 
the  vegetables  in  it  for  a few  minutes  over  the  fire ; add  the 
rice,  flour,  and  curry  powder ; mix  well  then  the  stock,  pepper 
and  salt.  Simmer  slowly  for  1 to  2 hours,  then  strain  and 
rub  through  sieve.  Return  the  soup  to  the  saucepan  ; add 
the  milk,  lemon  juice,  sugar  and  rice  ; cook  slowly,  not  letting 
it  boil  till  rice  is  burst ; add  more  flavouring  if  necessary, 
and  serve  hot. 


OATMEAL  SOUP. 


1 tablespoon  butter. 

1 tablespoon  chopped  onions. 
1 pint  cooked  oatmeal. 

1 quart  milk. 

1 bayleaf. 


2 cloves. 

1 tablespoon  salt, 
i teaspoon  pepper. 
1 egg. 


Put  the  butter  into  a pot  when  melted  ; add  onion  slightly 
brown,  and  cook  till  soft.  Add  oatmeal,  milk,  bayleaf  and 
cloves  ; stir  till  boiling  ; strain  through  fine  sieve  ; add  salt 
and  pepper ; pour  while  hot  into  tureen  over  beaten  yolk  of 
css.  Mrs.  Campbell  Geddes. 


COONEY 

BROTHERS, 

52  Upper  Baggot  Street. 

14  Upper  Baggot  Street. 

8 Lower  Baggot  Street. 

41  Westland  Row. 

20  South  Richmond  Street. 

8 Duggan  Place,  Rathmines. 

Elm  Grove,  Ranelagh 
26  Castle  Street,  Dalkey. 
Rosemount,  Dundrum. 

>// 

Cooney’s  Celebrated  Meats 

can  be  had  at  any  of  the  above  Branches. 


BOLANDS,  Limited, 

Millers  & Bakers,  DUBLIN 
Irish  Manufacture. 

Specialities  for  /§ri\  Home  Baking. 


“PINNACLE 

FLOUR. 

Finest  Quality 
Made. 


BOLANDS’ 

SELFRAISING 

FLOUR. 

Excellent  for 
Scones,  Buns, 
Pancakes,  etc. 

Full  directions 
on  each  pack- 
age. 


“ FAILTE  ” 
FLOUR. 


Manufactured 
on  our  own 
Special  Pro- 
cess. 

Makes  most 
nutritious  . . 
Brown  Bread. 


May  be  had  from 
all  Grocers,  or 
write  direct  to 
Ringsend  Road 
Mills,  Dublin. 
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OXTAIL  SOUP. 

1 ox-tail.  3 onions. 

2 lbs.  lean  beef.  4 quarts  cold  water. 

4 carrots.  Thyme,  parsley. 

Pepper  and  salt. 

Cut  tail  in  joints,  fry  brown  in  good  dripping,  peel  and 
slice  onions,  and  scrape  2 carrots,  and  fry  in  same  fat. 
Having  removed  the  pieces  of  tail,  tie  thyme  and  parsley  in 
muslin  and  put  into  soup  pot.  Then  add  the  tail,  cut  beef 
in  strips,  and  add ; grate  over  them  two  whole  carrots ; 
pour  over  all  the  water,  and  boil  slowly  for  2 hours.  Strain, 
moisten  with  brown  flour  moistened  with  stock  ; boil  fifteen 
minutes.  Season  and  serve.  M.B. 


OYSTER  SOUP. 

2 dozen  oysters.  1 pint  milk. 

3 pints  of  white  or  fish  stock.  2 yolks  of  eggs. 

1 oz.  butter.  Squeeze  of  lemon. 

1 oz.  flour.  Anchovy  sauce,  pepper,  and 

Pinch  of  cayenne.  salt. 

Beard  the  oysters  and  put  the  beards  with  their  own 
liquor  and  the  stock  in  saucepan,  and  boil  gently  for  \ hour; 
if  the  stock  is  not  already  flavoured  by  vegetables,  add 
onion,  turnip,  carrot  and  celery  to  cook  with  them  ; then 
strain.  Melt  the  butter,  being  careful  it  does  not  brown  ; 
add  the  flour,  and  mix  together  till  quite  smooth  ; pour  in 
the  stock  and  stir  constantly  over  the  fire  till  boiling.  Season 
to  taste  with  white  pepper,  salt,  anchovy,  and  cayenne 
pepper.  Beat  the  yolks  of  eggs  in  a basin  wflth  the  milk  ; 
strain  into  the  pan  wdth  the  soup,  wfliich  should  have  been 
allowed  to  cool  a little  ; re-heat,  but  don’t  let  it  boil ; put 
the  ovsters,  cut  in  two,  in  for  a few  minutes,  and  serve. 

L.L.H. 


PALESTINE  SOUP. 

Peel,  steep  in  water  ten  minutes,  and  fry  2i  lbs.  sliced 
Jerusalem  artichokes,  with  a peeled  onion  sliced  in  butter 
for  five  minutes  without  colouring ; add  quart  boiling  milk 
Season,  simmer  an  hour,  strain,  return  to  saucepan ; add 
tablespoonful  of  breadcrumbs  and  pint  of  milk ; boil ; 
remove  from  fire  ; add  two  beaten  yolks  of  eggs  ; pour  into 
soup-tureen  over  half  a pound  of  artichokes,  boiled 
separately;  skim  soup  carefully  all  the  time.  Time,  1^- 
hours.  Hand  grated  parmesan.  Mrs.  Lowt. 
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PEAPOD  MAIGRE  SOUP. 

Fry  2 lbs.  of  sliced  tender  young  pea-pods  with  a sliced 
onion  for  five  minutes  without  colouring ; add  two  quarts 
milk,  boiling.  Simmer  for  hours;  strain.  Boil  again; 
remove  from  fire  ; add  beaten  yolks  of  two  raw  eggs.  Pour 
into  soup-tureen  over  one  pint  and  a half  of  boiled  peas, 
cooked  separately.  A little  sugar  improves  the  soup  when 
the  pepper  and  salt  are  added.  When  not  required  for  a 
maigre,  add  cheap  stock  instead  of  milk,  with  thyme  and 
mint.  The  addition  of  cream,  when  plentiful,  will  greatly 
improve  the  maigre.  Mrs.  Low. 


QUEENS  SOUP. 

3 pts.  chicken  stock.  2 dessertspoons  cornflour. 

1 hard-boiled  egg.  i pint  milk. 

1 teaspoon  ground  almonds. 

Chop  a little  chicken  very  small ; add  white  of  eggs,  also 
chopped.  Rub  the  yolk  through  a sieve,  and  add  to  it 
almonds  and  cornflour,  and  mix  with  the  milk  ; add  these 
to  the  stock  when  hot,  and  stir  till  boiling  ; boil  for  three 
minutes.  When  cornflour  is  cooked  draw  pan  to  side  of  fire  ; 
add  chicken  and  egg  to  heat,  but  not  boil.  Serve  very  hot. 


QUICKLY  MADE  SOUP. 


1 large  dessertspoon  pea  flour,  i teaspoonful  meat  extract. 
3 tablespoonsful  milk.  Pepper  and  salt  to  taste. 

1 oz.  butter.  . ' 


Mix  peaflour  gradually  with  the  milk  till  mixture  is  thick 
like  cream ; add  the  other  ingredients ; pour  on  one  pint 
boiling  water,  stir  thoroughly,  and  then  boil  for  five  minutes. 


Serve  very  hot. 


RICE  SOUP 

4 ounces  rice. 

2 quarts  water. 

1 teaspoon  salt. 

2 eggs. 


(SWISS  STYLE). 

1 tablespoonful  leeks  cut  up. 
Spray  of  parsley. 

1 tablespoonful  flour. 

1 teacup  milk. 
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Wash  the  rice,  and  put  on  to  cook  with  2 quarts  of  water ; 
add  salt,  leeks,  and  parsley  ; boil  thirty  minutes ; when  rice 
is  cooked  add  a tablespoonful  flour,  rubbed  smooth,  with 
cold  water ; boil  five  minutes  ; rub  all  through  a sieve.  Pre- 
pare a liason  of  2 eggs  and  a teacup  of  milk.  Draw  pot  to 
back  of  stove  ; stir  in  eggs  and  milk.  Serve  at  once. 

Any  remains  of  vegetarian  savoury  dishes  and  cold  veget- 
ables if  boiled  up  together,  rubbed  through  a sieve  and  milk 
added  make  excellent  soup.  Mrs.  Brown. 


RICE  CREAM  SOUP. 

1 pt.  stock.  1 stick  celery  sliced.. 

4 pt.  milk.  1 blade  mace. 

Yolks  of  2 eggs.  $ teaspoon  sweet  herbs. 

2 small  tablespoons  rice  flour.  12  pepper  corns. 

1 sliced  onion. 

Put  onion  and  celery  into  stock,  and  tie  up  other  in  small 
piece  of  muslin  and  put  on  to  boil.  Mix  rice  in  about  half 
the  milk ; when  stock  boils  add  rice  flour ; stir  till 
it  boils ; if  too  thick,  add  more  milk  or  stock ; cook 
very  slowly ; mix  the  rest  of  the  milk  with  the  yolks ; 
add  when  soup  is  being  finished  ; work  a little  of  vegetables 
and  rice  through  a sieve  ; stir  in  carefully  yolks  and  milk  ; 
put  soup  in  a jug,  and  place  in  saucepan  with  boiling  water 
to  thicken. 

SEMOLINA  SOUP. 

1 qrt.  stock.  4 pint  milk. 

2 lbs.  semolina.  Salt  and  pepper. 

Put  stock  on  to  boil ; when  boiling  stir  in  semolina  ; stir 
while  it  boils  for  ten  minutes  ; then  add  pepper  and  salt  ; 
heat  up  again  ; toasted  or  fried  bread  served  with  it. 


SHEEP’S  HEAD  SOUP. 

Wash  and  clean  a head  carefully;  put  it  into  a saucepan 
with  three  quarts  of  water  ; let  it  simmer  gently  for  four 
hours.  When  very  tender,  which  can  be  told  by  probing  it 
with  a fork,  remove  it,  strip  the  meat  from  the  bones,  strain 
the  soup,  add  two  tablespoons  of  barley,  two  carrots,  two 
turnips,  little  parsley ; season  with  pepper  and  salt.  The 
meat  can  be  dished  up  separately  to  use  with  potatoes. 

M.B. 
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SPRING  SOUP. 

J pt.  green  peas.  4 pt.  of  asparagus  heads. 

4 pt.  of  cauliflower.  2 quarts  of  soup  stock. 

1 pt.  mixed  turnip,  carrot,  3 tablespoons  butter, 
celery,  beans.  3 tablespoons  flour. 

4 cup  tomato.  Salt  and  pepper. 

Cook  all  the  vegetables  (except  the  peas  and  tomato)  in 
water  to  cover  one  hour.  Cook  butter  and  dry  flour  together 
until  smooth,  but  not  brown  ; stir  into  the  stock  which  has 
been  heated  to  boiling  point ; now  add  the  tomato  and 
simmer  gently  for  fifteen  minutes  ; then  strain  ; add  the  peas 
and  cooked  vegetables  to  the  strained  soup,  and  simmer 
again  for  30  minutes. 


TAPIOCA  CREAM  SOUP. 

Wash  half  cupful  tapioca,  and  soak  all  night  in  water ; 
boil  gently  in  1 quart  white  stock  for  one  hour,  stirring 
occasionally  to  prevent  burning.  Cut  into  small  pieces  two 
stalks  celery,  and  slice  finely  one  onion  ; boil  twenty  minutes 
in  pint  of  milk,  with  little  mace  for  flavouring.  Strain  milk 
and  add  to  tapioca  ; season  with  salt  and  pepper  ; stir  in  a, 
piece  of  butter  the  size  of  an  egg,  and  serve  very  hot. 


THICK  PEA 

SOUP. 

1 quart  dried  split  peas. 

3 carrots. 

1 gallon  cold  water. 

1 yellow  turnip. 

2 lb.  leg  beef,  with  bone 

1 parsley. 

chopped. 

4 teaspoon  allspice. 

4 red  herring  dried. 

i teaspoon  black  pepper. 

Shank  ham  bone. 

Worcester  Sauce. 

1 head  celery. 

J teaspoon  brown  sugar. 

1 tin  tomatoes. 

2 teaspoons  salt. 

Boil  all  together  for  twelve  hours  ; stir  occasionally  ; cool, 
strain,  and  mash  through  colander,  and  skim  and  warm  as 
needed.  Will  keep  any  time.  Tomatoes  to  be  added  after 
straining.  A.E.R. 


TOMATO 

4 tin  tomatoes. 

1 oz.  flour. 

1 oz.  butter  or  dripping. 

1 carrot. 

1 quart  stock. 


SOUP. 

3 small  onions. 

3 cloves. 

Mace. 

1 teaspoon  mixed  herbs. 
Pepper  and  salt. 
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Put  butter  or  dripping  into  saucepan  ; when  hot,  fry  the 
onions.  Then  add  flour  slowly,  and  smoothly ; add  the 
stock  and  stir  till  it  boils ; then  add  salt,  pepper,  mace, 
cloves,  carrot,  and  tomatoes.  Cover  and  simmer  for  1^  hours. 
Rub  through  wire  sieve  ; re-heat,  and  serve  very  hot. 


CREAMED  TOMATO  SOUP. 


1 pint  milk. 

1 dessertspoon  cornflour. 
1 nut  butter. 
i teaspoon  baking  soda. 


i teaspoon  sugar. 
J tin  tomatoes. 

1 cup  water. 

Salt  and  pepper. 


Warm  the  butter  in  a saucepan  ; add  the  flour,  and  make 
into  a smooth  paste ; add  milk  gradually ; also  soda  and 
sugar  ; boil.  Boil  separately  the  tomatoes  in  a cup  of  water, 
and  just  before  serving  mix  with  the  two. 

Mrs.  Campbell  Geddes. 
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FISH. 

There  are  three  classes  of  fish  : White,  Oily,  and  Shell.  The 
most  easily  digested  is  Whiting ; next,  Plaice  and  Sole  ; 
and  not  so  digestible,  Cod  and  Hake.  All  white  fish 
should  be  served  with  a piquant,  sharp  sauce,  such  as 
caper,  mushroom,  or  tomato. 

Oily : This  class  has  the  oil  distributed  through  it,  and  is 
rich  fish  such  as  Salomn.  Very  nourishing  and  whole- 
some are  Herring,  and  very  delicious  and  nourishing 
are  Mackerel  and  Turbot ; the  latter  improves  with 
keeping  a day ; it  contains  gelatine. 

Shell : Oysters  are  very  nutritious,  but  should  be  eaten  raw, 
and  in  any  case  when  cooked  should  never  be  boiled. 
American  Blue  Points  are  best  for  cooking,  but  no 
more  than  warmed. 


TO  BOIL  FISH. 

All  fish,  except  mackerel  and  salt  fish,  should  be  put  into 
boiling  water  in  which  salt  and  a few  drops  of  vinegar  have 
already  been  added  in  the  proportion  1 tablespoon  to  1 quart 
and  \ teaspoon  vinegar  ; the  vinegar  keeps  the  flesh  firm, 
and  for  salmon  a pinch  of  bread  soda  improves  the  red 
colour  immensely.  Eight  minutes  to  the  pound  and  eight 
minutes  over  is  the  usual  rule  ; but  cooks  must  use  their  own 
judgment,  as  much  depends  on  the  size  and  thickness  of  the 
fish  ; never  keep  a fish  hot  in  the  water  if  it  must  be  kept 
hot ; lift  the  drainer  out  of  the  water ; let  it  rest  on  the  fish- 
kettle  and  lay  a cloth  over  the  fish  ; the  steam  will  keep  it 
hot.  When  the  fish  is  ready  the  flesh  will  have  lost  it  clear 
colour,  and  will  leave  the  bone  easily,  or  may  be  tried  with 
a skewer. 


FRYING  IN  DEEP  FAT. 

Fish  to  be  fried  must  be  dusted  with  flour,  then  coated 
with  egg  and  bread-crumb  or  batter,  else  it  spoils  the  bath 
of  fat  for  other  dishes.  The  fat  must  be  quite  free  of  water 
and  hot  enough  to  brown  a piece  of  bread  in  a minute,  else 
it  will  soak  into  the  fish  and  make  it  greasy  instead  of  crisp 
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HOW  TO  EGG  AND  BREAD  CRUM. 

Prepare  sufficient  bread  crumbs  by  rubbing  stale  bread  on 
a sieve  to  cover  the  required  amount  of  fish  or  fish  cakes  ; 
beat  up  the  egg  on  a plate  ; a little  milk  may  be  added  should 
one  egg  not  be  enough,  and  two  too  much  ; put  the  things 
to  be  coated  one  by  one  on  the  plate  and  brush  them  over 
with  the  egg,  being  careful  to  cover  all  the  surface  ; then 
di*op  them  into  the  crumbs,  which  for  convenience  should  be 
in  a piece  of  paper ; jerk  the  paper  this  way  and  that  till  the 
crumbs  have  quite  covered  the  article  ; then  lift,  press  the 
crumbs  lightly,  and  shake  off  any  loose  ones ; place  on  a 
piece  of  paper,  and  let  them,  if  possible,  dry  for  an  hour  or 
so  before  frying. 

DRY  FRYING. 

This  is  frying  on  a pan  slightly  greased  and  hot ; this  takes 
longer  than  the  bath  of  fat ; the  dripping  must  be  smoking 
before  the  fish  is  put  in  to  seal  the  outside  and  keep  in  the 
juice ; brown  the  fish  on  one  side  before  turning  over  on  the 
other  ; when  cooked  drain  and  serve  hot. 

BROILING. 

To  broil  is  to  cook  on  a grid-iron  over  a clear  fire  ; the 
fish  should  be  turned  occasionally  while  cooking. 


STEAMING. 

Small  pieces  of  fish  may  be  steamed  on  a covered  plate 
over  a saucepan  of  boiling  water,  and  are  more  delicate  for 
an  invalid  than  any  other  way  of  cooking,  and  more  easily 
digested. 

BAKED  COD. 

2 cod  steaks.  1 oz.  butter. 

Fry  steaks  carefully,  and  dab  on  butter,  salt  and  pepper, 
and  squeeze  of  lemon  on  each  steak  ; lay  on  in  butter  tin  ; 
cook  in  a moderate  oven  for  10  or  15  minutes  till  fish  is  easily 
pierced. 


SAUCE. 

1 oz.  butter.  anchovy  essence. 

1 oz.  flour.  1 pint  milk  and  1 pint  stock, 

i pint  milk.  prepared  walnuts. 

Melt  butter,  add  flour  and  milk  gradually  ; add  flavouring. 
Arrange  mashed  potatoes,  round  steaks,  and  garnish  with 
walnut.  Pour  sauce  between,  not  over. 
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COD  FILLETS. 

Procure  a thick  piece  of  cod  and  skin  it ; then  t<  ke  the  fish 
from  the  bones,  and  cut  it  into  thicjc  blocks  about  two  or 
three  inches  square.  Brush  them  over  with  beaten  or  melted 
butter ; toss  them  in  fine  browned  crumbs,  and  lay  on  a 
greased  tin.  Bake  them  in  a hot  oven  for  a quarter  of  an 
hour,  and  serve  them  with  sauce  (the  sauce  may  be  melted 
butter  sauce),  with  a little  lemon  juice  or  vinegar  added  to  it 

J.D.H. 


TO  BOIL  COD  FISH. 

A thick  middle  cut  or  the  head  and  shoulders  is  the  best 
part  of  the  cod  for  boiling.  Wash  the  fish  thoroughly,  and 
rub  in  some  salt  for  a few  hours  before  boiling.  Cook 
according  to  the  directions  for  boiling  fish.  Dish  on  a 
serviette,  garnish  with  slices  of  lemon  and  parsley,  and  serve 
with  egg,  parsley,  lobster,  or  anchovy  sauce. 

COD’S  ROE  (to  Boil). 

cod’s  roe.  vinegar, 

boiling  water.  white  sauce, 

salt. 

Wash  the  roe  well  in  cold  water,  tie  in  a piece  of  muslin, 
put  it  into  a saucepan  of  boiling  water  in  which  is  1 table- 
spoon of  salt  and  a little  vinegar  to  each  quart  of  water  ; 
simmer  slowly  20  to  25  minutes  ; serve  on  a hot  dish  with 
white  sauce  poured  over  it  and  garnished  with  cut  lemon. 

COD  STEAK  WITH  MACARONI. 

two  slices  of  cod.  2 oz.  boiled  macaroni 

1 oz.  bread-crumb.''  1 oz.  butter. 

1 teaspoon  chopped  parsley  and  J oz.  flour. 

mixed  herbs.  14  pints  fish  stock  or  milk. 

J tablespoon  anchovy  essence.  a little  grated  cheese. 

Wipe  the  fish  and  place  on  a buttered  baking  tin.  Pre- 
pare a stuffing  of  the  bread  crumbs,  savoury  herbs  and 
parsley  ; bind  them  with  a little  beaten  egg.  Place  this  upon 
the  fish.  On  the  top  put  the  cooked  macaroni  besprinkled 
with  grated  cheese,  and  bake  for  about  twenty  minutes  in  a 
moderate  oven.  Prepare  anchovy  sauce,  dish  up  the  fish ; 
when  cooked,  pour  the  sauce  over  it  and  serve. 
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CRAB  (to  Boil). 

crab.  salt. 

boiling  water. 

Choose  a heavy  crab  with  bright  red  shell  and  rough  claws  ; 
tie  the  claws  together ; have  a saucepan  of  boiling  water 
salted  ; tablespoonful  of  salt  to  1 quart ; plunge  in  the  crab 
and  boil  quickly  20  to  30  minutes. 

DRESSED  CRAB. 

1 large  crab.  1 teaspoon  chopped  parsley. 

2 oz.  bread-crumbs.  a little  grated  lemon  rind. 

2 tablespoons  melted  butter  or  1 teaspoon  anchovy  essence. 

oil.  a few  brown  bread-crumbs. 

a pinch  of  nutmeg  and  cayenne  £ oz.  butter. 

tablespoon  vinegar.  pepper  and  salt. 

Boil  the  crab,  pick  all  the  meat  from  it,  with  the  exception 
of  what  is  next  the  head,  which  is  not  good.  Chop  the  meat 
finely,  put  into  the  saucepan  with  all  the  other  ingredients 
except  the  browned  bread  crumbs  and  the  J oz.  of  butter. 
Scrub  the  shell  of  the  crab  dry  and  heat  it,  greasing  it  with 
a little  butter.  Heat  the  mixture  well ; return  it  to  the  shell ; 
sprinkle  over  the  browned  bread  crumbs  ; put  the  butter  over 
it  in  small  pieces  ; bake  in  a moderate  oven  ; serve  on  a dish ; 
paper  garnish  with  parsley  and  lemon  slices. 

FISH  CAKES. 

1 lb.  cold  fish.  1 egg. 

1 lb.  cold  potatoes.  egg  and  bread-crumbs. 

1 tablespoonful  chopped  parsley  fat  for  frying. 

pepper  and  salt. 

Mash  the  potatoes.  Break  the  fish  into  small  pieces,  re- 
moving all  the  skin  and  bone ; chop  the  parsley  finely  ; mix 
all  the  ingredients  well  together,  season  with  pepper  and  salt, 
and  bind  with  the  egg.  Shape  into  cakes.  Cover  with  egg 
and  bread-crumbs,  and  fry  in  hot  fat.  J.D. 

LILLISLEA  FISH  CREAM. 

1 whiting.  £ teaspoon  chopped  parsley. 

2 yolks  eggs.  £ teaspoon  lemon  juice. 

1 white  of  egg.  £ pint  milk. 

Take  the  fish  when  boiled ; add  to  it  the  parsley  verif 
finely  chopped  ; grease  some  dariole  moulds  ; heap  the  fish 
lightly  in  ; heat  the  white  and  yolks  together ; add  the  milk, 
salt,  and  pepper,  and  fill  up  the  moulds  ; cover  with  butter- 
paper  and  steam  till  firm.  A.L. 
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FISH  CREAM. 

Pound  8 ozs.  of  white  fish  in  a mortar  with  a little  butter 
to  a stiff  paste.  Sieve  it  and  work  in  1 oz.  of  freshly-made 
white  bread-crumbs,  salt,  black  and  coraline  pepper,  the 
yolks  and  whites  of  2 eggs  beaten  up  separately,  a gill  of  milk, 
A a gill  of  nice  white  sauce  and  a squeeze  of  lemon-juice.  Put 
into  a buttered  mould,  cover  with  buttered  paper  and  steam 
for  2 hours.  Turn  out  and  serve  with  any  sauce. 

Mrs.  Meeke. 


FISH  BAKED  IN  PAPER. 

Grease  some  nice  thin  white  paper,  put  in  the  fish  and  fold 
over  the  edges ; bake  till  cooked,  and  serve  in  the  paper  with 
lemon. 

Mrs.  Meeke. 


FISH  MOULD. 


9 or  10  oz.  of  cold  fish. 
1 oz.  butter. 

1 oz.  flour. 

J pint  milk. 


1 egg. 

J tablespoon  anchovy  essence, 
salt  and  pepper. 


Shred  the  fish  finely  ; melt  the  butter  in  a saucepan  ; add 
the  flour ; then  stir  in  the  milk  gradually,  and  when  boiling 
remove  from  the  stove.  Add  the  fish  and  seasoning  and  the 
egg  well  beaten  ; turn  into  a buttered  mould  sprinkled  with 
brown  bread  crumbs,  and  steam  for  three-quarters  of  an 
hour  Turn  out  on  hot  dish,  and  serve  with  egg  sauce. 


FISH  PIE. 

1 lb.  cold  fish.  1 oz.  butter. 

2 ozs.  bread-crumbs.  J pint  milk. 

Parsley,  pepper,  salt  and  nut-  mashed  potato. 

meg. 

Take  away  the  skin  and  bones  from  the  fish  and  flake  it 
up  well.  Boil  the  crumbs  in  the  milk  with  the  butter,  pepper, 
grated  nutmeg,  salt  and  chopped  parsley.  Mix  all  this  with 
the  fish  and  put  into  a greased  pie  dish.  Cover  with  a crust 
of  mashed  potato,  and  bake  in  a hot  oven  till  a golden  brown. 


is 
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FISH  SOUFFLEE. 


i lb.  uncooked  Allotted  white  lemon  juice. 


fish. 

i gill  milk  or  fish  stock. 
\ oz.  butter. 

\ gill  cream. 


1 oz.  flour. 

2 eggs  (small), 
pepper,  salt. 


Wipe  the  fish  and  chip  it  finely  ; melt  butter  in  a saucepan  ; 
add  flour  and  milk  or  stock,  and  cook  till  thick,  stirring  all 
the  time  ; pound  this  mixture  with  the  eggs  ; rub  all  through 
a sieve,  season  carefully  and  sufficiently ; add  the  cream ; 
spoon  the  mixture  into  a souffle  tin  ; steam  till  firm  about  40 
or  45  minutes  ; turn  on  a hot  dish,  and  coat  with  fish  sauce. 
If  no  cream  is  used,  put  1 oz.  of  butter  and  half  a pint  of 
milk. 


Carefully  wash  the  piece  of  fish,  and  see  that  no  blood  is 
left  inside.  Place  it  in  enough  boiling  water  to  just  cover  it. 
Add  one  tablespoonful  of  salt  to  each  quart  of  water.  Bring 
the  fish  quickly  to  boiling  point,  and  skim  it  well.  Then 
draw  aside  to  a cooler  part  of  the  stove  and  simmer  till 
done.  It  needs  experience  to  judge  this  point  perfectly,  but 
one  guide  is  when  the  fish  can  be  easily  pushed  away  from 
the  bone.  When  cooked,  drain,  and  serve  on  a hot,  folded 
serviette,  and  garnish  it  with  fresh  parsley  and  prettily-cut 
slices  of  lemon.  The  time  allowed  for  cooking  it  is  usually 
eight  minutes  to  each  pound  if  a thin  fish.  Hand  round,  with 
the  fish,  shrimp  or  lobster  or  parsley  sauce,  and  some  dressed 
cucumber. 


Remove  the  heads  and  tails  from  as  many  herring 
as  may  be  required ; split  them  open  and  take  out 
the  bones  ; season  the  cut  sides  with  salt  and  pepper,  and 
dip  them  in  a little  milk,  then  in  Scotch  oatmeal ; have 
ready  some  dripping  in  a frying  pan  ; fry  for  ten  minutes  till 
a nice  golden  brown  ; drain  on  paper,  dish  up,  and  serve 
very  hot. 


Use  only  Paterson’s  Irish  Matches 


BOILED  SALMON.  ' 


FRIED  HERRING  (SCOTCH). 
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HERRING  (PICKLED). 

1 pint  brown  vinegar.  8 or  10  bayleaves. 

£ pint  water.  pepper  and  salt. 

2 oz.  pickling  spice. 

Split  the  herring  and  remove  the  bones ; roll  fish,  and  pack 
it  tightly  in  a large  stone  pie-dish ; sprinkle  with  pepper, 
salt,  and  spices  ; dredge  in  a little  flour ; add  the  bay  leaves 
and  pour  over  the  vinegar  and  water  mixed  ; cover  the  pie- 
dish,  and  let  them  cook  in  a moderate  oven  for  two  hours. 


ANOTHER  WAY. 

Same  quantities  as  for  above  receipt. 

Clean  the  herring,  remove  the  heads  and  lay  them  like 
sardines  in  the  earthen  jar;  use  the  spices,  bayleaves,  vinegar, 
etc.  same  as  in  previous  receipt,  but  leave  them  in  the  jar 
for  6 hours  in  a moderate  oven  ; keep  them  well  covered 
while  cooling,  and  the  bones  will  have  dissolved ; the  fish 
will  keep  good  cooked  this  way  for  six  weeks  or  so  if  kept 
covered. 


HERRING  (STUFFED). 

6 herring.  £ tablespoonful  chopped  suet. 

2 tablespoonsful  bread-crumb  1 dessertspoon  chopped  parsley. 

1 tablespoonful  milk.  £ teaspoon  mixed  herbs. 

Wash,  dry,  and  slit  the  herrings;  remove  the  heads  and 
backbones,  and  season  with  salt  and  pepper  ; spread  a little 
stuffing  made  of  above  ingredients  mixed  on  each  fish  and 
roll  up  ; place  them  in  a pie-dish ; brush  over  with  egg  or 
milk  ; sprinkle  with  bread  crumb  ; add  a few  bits  of  dripping, 
and  bake  25  to  30  minutes  in  a moderately  hot  oven. 


KEDGEREE. 

1 breakfastcup  well-boiled  rice,  pepper  and  salt. 

1 breakfastcup  cooked  white  some  finely-chopped  parsley, 

fish.  2 eggs  boiled  for  more  than  3£ 

2 anchovies.  minutes. 

3 chillies.  1 tablespoon  butter. 

Mix  all  ingredients  thoroughly;  melt  the  butter  in  a sauce-( 
pan  ; add  the  mixture  and  make  very  hot  over  the  fire  ; a 
teaspoon  of  chutney  can  be  added  if  liked. 
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LOBSTER  (to  Boil). 

lobster.  salt, 

boiling  water. 

Buy  the  lobsters  alive ; choose  them  heavy  and  lively ; 
medium  size  are  the  best ; have  ready  a saucepan  of  boiling 
water,  more  than  sufficient  to  cover  the  lobster ; salt  in  pro- 
portion 1 tablespoonful  to  1 quart ; put  the  lobster  in,  head 
foremost,  and  boil  quickly  30  to  40  minutes  ; if  the  shell  is  to 
be  used  for  serving,  wash  it  well,  and  when  dry  rub  over  with 
olive  oil  and  polish  it. 


BOUCHEES  OF  LOBSTER. 


slices  of  stale  bread  about  two 
inches  thick, 
vermicelli. 

egg  (one  whole  and  one  extra 
yolk). 

frying  fat. 
a little  milk. 


1 breakfastcupful  of  chopped 

lobster  meat. 

2 ozs.  butter. 

1 oz.  flour. 

3 of  a pint  of  milk  or  fish  stock 

2 teaspoonsful  of  anchovy 
essence. 

salt,  pepper,  nutmeg. 


Cut  three  slices  of  stale  bread  about  2 inches  thick  ; then 
with  a round  cutter ; stamp  them  into  rounds  about  3 inches 
in  diameter ; hollow  out  the  centre,  leaving  a neat  case  of 
bread  ; cut  out  a little  round  top  for  each  case  ; dip  the  cases 
for  a second  or  two  in  milk  ; then  let  them  drain  ; melt  the 
butter  in  a small  saucepan  ; stir  in  the  flour  smoothly,  and 
cook  over  the  fire  for  a few  minutes  without  browning ; next 
add  the  stock  or  milk  ; stir  until  this  boils  ; add  a few  drops 
of  lemon-juice,  a few  grains  of  nutmeg,  and  salt  and  pepper 
to  taste  ; let  the  sauce  cool  slightly ; then  add  the  beaten 
yolk  of  egg  and  the  chopped  lobster  and  anchovy  essence  ; 
stir  the  mxiture  over  the  fire  for  a few  minutes  to  cook  the 
egg.  Brush  each  bread  case  all  over  with  beaten  egg ; 
then,  instead  of  covering  them  with  bread-crumbs  in  the 
usual  way,  use  broken  vermicelli ; have  a pan  with  fry- 
ing fat  deep  enough  to  cover  the  cases,  otherwise  it  is  im- 
possible to  fry  them  a uniform  tint ; fry  a golden  brown  ; 
then  drain  well  on  paper  ; do  not  forget  to  fry  the  “ lids’7 
also.  Fill  each  case  with  the  lobster  mixture,  heaping  it  up 
slightly  ; put  on  the  little  lids,  and  stick  one  or  two  pieces 
of  feeler  into  each.  Serve  on  a lace  paper  either  hot  or  cold. 

Mrs.  Evans. 
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LOBSTER  CUTLETS. 

1 medium-sized  lobster. 

1 oz.  butter. 

1 oz.  flour. 

1 pint  milk. 

Melt  the  butter  in  a saucepan,  add  the  flour,  stir  in  the 
milk,  and  cook  till  stiff.  Chop  the  lobster  finely,  put  it  in 
basin  with  the  cream  and  seasonings  ; rub  the  spawn  through 
a sieve ; add  it  or  cochineal  to  make  it  bright  pink  • mix  the 
binding  mixture,  and  turn  out  on  a plate  to  cool.  Cut  or 
mould  into  cutlet  shapes  on  a board,  egg  and  bread  crumb, 
and  fry  in  smoking  fat  till  brown  ; put  a small  claw  of  lobster 
into  the  end  of  each  before  serving.  Tinned  lobster  makes 
these  very  nicely. 


1 tablespoonful  cream, 
salt,  pepper,  or  cayenne, 
cochineal  or  lobster  spawn, 
egg  and  bread-crumbs. 


LOBSTER  ON  TOAST. 


a little  tinned  lobster. 
1 oz.  fresh  butter, 
yolk  of  egg. 


salt,  cayenne  pepper. 
2 tablespoons  stock. 


Melt  the  butter  in  a saucepan,  add  yolk  of  egg ; when 
heated  remove  from  fire  ; add  lobster  (which  has  been  flaked 
and  passed  through  a sieve),  salt,  pepper,  and  2 tablespoons 
stock  ; heat  thoroughly,  stirring  all  the  time ; spread  the  mix- 
ture on  freshly  toasted  fingers  of  bread ; put  in  baking-tin 
and  set  in  hot  oven  for  two  or  three  minutes.  Serve  very 
hot.  M.N. 


LOBSTER  SOUFLEE. 


J tin  lobster. 

1£  oz.  butter. 

1J  oz.  flour, 
s?  pint  milk. 

3 yolks  of  eggs. 

4 whites  of  eggs. 


1 dessertspoon  vinegar. 

1 dessertspoon  Worcester  sauce. 
1 dessertspoon  anchovy  sauce, 
pepper,  salt,  cayenne,  lemon 
juice. 


Make  a white  sauce  with  butter,  flour,  and  milk ; cook 
well ; add  half  the  sauce  to  the  finely-chopped  lobster,  yolks 
of  eggs,  flavouring  salt  and  pepper ; add  stiffly-beaten  whites ; 
pour  into  well-greased  plain  tin  with  paper  outside  and  above 
the  tin  ; steam  one  hour. 

Serve  with  Anchovy  Sauce. 


J the  above  sauce, 
salt  and  pepper. 


some  more  milk  and  1 dessert- 
spoon of  anchovy  essence. 
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MACKEREL  (to  Broil). 

mackerel  pepper  and  salt, 

a little  flour.  egg  and  bread-crumb. 

Cut  off  the  heads  and  fins,  split  and  take  out  the  bone  ; 
wipe  dry,  and  coat  them  lightly  with  flour  seasoned  with 
pepper  and  salt.  Then  egg  and  bread-crumb  the  fish  and 
cook  on  a hot,  well-greased  gridiron  over  a clear  fire ; serve 
on  dish  paper  very  hot.  Time,  7 to  10  mintues,  and  must 
be  turned  frequently. 


MACKEREL  (to  Fry). 

Take  off  the  heads  and  clean  the  fish,  roll  in  a little  flour 
seasoned  with  pepper  and  salt,  and  fry  in  a pan  over  a clear 
fire  in  about  two  inches  deep  of  smoking  hot  fat ; brown  on 
one  side,  and  then  turn  with  a fish  slice  and  brown  on  the 
other.  It  will  prevent  the  fish  sticking  if  you  score  the  skin 
lightly  across  two  or  three  times  before  flouring.  Time  to 
cook,  about  ten  minutes,  according  to  size. 


PLAICE  FILLETED. 

Split  fish  a little  across  tail  and  work  up  with  your  thumbs 
between  skin  and  flesh  ; pull  off  skin  over  the  head  ; then 
cut  over  back  bone,  and  remove  flesh  from  bones  ; wash  and 
dry  ; dip  in  egg  and  bread-crumb  ; fry  in  hot  fat ; wash  skin 
and  bones  ; put  it  on  with  cold  water ; simmer  for  1 hour. 
This  makes  good  stock  for  fish  sauce.  A little  salt  on  the 
fingers  keep  them  from  slipping. 


FRIED  PLAICE. 

Fillet  the  plaice,  and  if  the  fish  is  large  cut  the  fillets  into 
two  or  three  pieces  each  ; dry  them  well,  roll  in  flour,  then 
in  beaten  egg,  and  lastly  in  dried  bread-crumbs.  Fry  in 
deep  bath  of  fat,  drain  on  kitchen  paper,  serve  on  dish  paper 
on  hot  dish,  and  garnish  with  parsley.  M.N. 


SALMON  TIMBALES. 

1 tin  salmon. 

4 tablespoon  soft  butter. 
h teaspoon  salt, 
i teaspoon  pepper. 


/ 


4 eggs. 

h cup  bread-crumbs. 

1 tablespoon  parsley  chopped 
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Draw  off  the  liquor  from  the  salmon  and  keep  for  sauce  ; 
rub  fish  through  a sieve,  or  shred  it ; beat  the  eggs,  and  add 
all  the  ingredients  to  the  fish;  butter  the  moulds  and  fill 
three-quarters  full  with  mixture  ; put  into  a pan  half-full  of 
hot  water,  and  then  into  the  oven  ; cook  until  firm  ; turn  out 
and  serve  with  the  following  sauce : — 

SAUCE. 

1 oz.  butter.  1 cup  milk. 

1 oz.  flour.  liquor  from  salmon. 

1 tablespoon  tomato  ketchup.  1 egg. 

clash  red  pepper.  * 

Melt  the  butter  and  add  the  flour  ; make  it  in  a smooth 
paste  stir  in  other  ingredients  ; stir  till  boiling  ; add  the 
yolk  of  an  egg.  Serve  at  once.— Mrs.  Geddes. 

SALMON  MOULD. 

Take  cold-boiled  salmon,  to  weigh  when  free  from  skin 
and  bone,  1 lb.  Place  in  a basin,  and  with  fork  break  it  up 
quite  fine ; add  three  tablespoonfuls  bread-crumbs,  2 oz. 
butter,  one  teaspoon  chopped  parsley,  salt  and  pepper, 
cayenne,  little  anchovy  sauce,  if  liked,  and  two  whole  eggs. 
Mix  into  a smooth  paste,  put  into  a buttered  mould,  and 
steam  three-quarters  of  an  hour ; turn  out ; pour  melted 
butter  flavoured  with  anchovy  sauce  round  it,  and  decorate 
with  chopped  parsley. — Miss  Armour,  Sligo. 


FILLETS  OF  SOLE  A LA  MODERNE. 

2 soles.  1 oz.  butter. 

2 doz.  prawns.  a little  Bechamet  sauce. 

A few  bread-crumbs. 

Have  the  fish  skinned  and  filletted.  Shell  the  prawns,  and 
chop  them  finely ; then  pound  them  in  a mortar,  adding 
enough  sauce  to  form  a paste  ; season  carefully  with  salt  and 
pepper.  Spread  a layer  of  this  mixture  over  the  skinned 
side  of  each  fillet ; roll  each  up  neatly,  tying  it  in  shape  with 
a piece  of  string.  Brush  each  over  with  melted  butter,  then 
sprinkle  it  with  breadcrumbs  ; put  the  rolls  on  a buttered 
baking-tin,  lay  a piece  of  buttered  paper  over  them,  and 
cook  for  about  10  minutes  in  a modern  oven  ; then  carefully 
remove  string.  Arrange  some  carefully-prepared  spinach  in 
a circle  on  a hot  dish,  and  place  the  rolls  of  fish  on  this, 
garnishing  each  with  a prawn’s  head. 
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TROUT  (Fry). 

trout.  pepper  and  salt, 

egg  and  bread-crumb.  frying  fat. 

a little  flour. 

Clean  the  fish  thoroughly,  split  and  remove  the  bone,  dry 
and  coat  lightly  with  flour,  seasoned  with  pepper  and  salt. 
Egg  and  bread-crumb,  and  fry  in  hot  fat  till  a nice  brown 
colour.  Serve  on  dish  paper,  garnish  with  parsley. 

TURBOT  (to  Boil). 

Choose  a medium-sized  fish  ; clean  and  leave  in  salt  and 
water  for  at  least  1 hour  before  putting  into  the  fish  kettle  ; 
have  the  water  warm  ; put  in  the  fish  ; bring  it  slowly  to  the 
boil ; skim  well ; let  it  simmer  20  to  30  minutes  till  the  flesh 
comes  easily  from  the  bone  ; lift  it  out  and  drain  well ; serve 
with  lobster  sauce. 

WHITING  (to  Fry). 

Have  the  fish  skinned  and  curled,  with  the  tail  through 
the  eyes  ; egg  and  bread-crumb  after  thoroughly  drying  and 
dusting  with  flour,  and  fry  in  a deep  bath  of  fat ; when  a 
light  brown,  drain  and  serve  on  a dish,  and  paper  and 
decorate  with  fried  parsley. 


By  Special 
Appointment 


To  His  Excellency 
The  Lord  Lieutenant. 


JOHN  CULLEN, 

FISH.  OYSTER  AND 
ICE  MERCHANT,  : 


8 William  Street,  DUBLIN. 


Orders  by  Post  or  Wire  punctually  attended  to. 
Terms — Monthly  Accounts. 

Vans  Deliver  City  and  .Suburbs  Daily.  Telephone  No.  10S8. 


and  appetising, 
is  that  I use 


Let  me  tell 
you  a 
Secret ! 


The  reason 
why  my  Cakes 
and  Pastry 
are  always  so 
light,  delicious 


BAKING  POWDER. 


: To  HIS  EXCELLENCY  : 

THE  LORD  LIEUTENANT. 


HUGH  DOYLE  & SONS, 

\ 

—13  LOWER  BAGGOT  STREET,  and 
1 Dolphin  Houses,  South  Circular  Road, 

DUBLIN.  

A Large  Supply  of  Prime  Beef, 
Mutton,  Veal,  and  Lamb,  Calves’ 
Heads,  Feet,  and  Sweetbreads, 
Pickled  Beef,  & Scarlet  Tongues 
always  in  Stock.  : : : : 


w 


Vans  deliver 
daily  in  City 
and  Suburbs 


T elephones : 
1038  and  1473 
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MEATS. 

Hints  to  the  Cook. 

Great  cleanliness,  as  well  as  care  and  attention,  are 
required  from  a cook.  Keep  your  hands  very  clean ; try 
to  prevent  your  nails  from  getting  black  and  discoloured  ; 
don’t  “ scatter”  in  your  kitchen,  clean  up  as  you  go,  put 
scalding  water  into  each  saucepan  or  stewpan  as  you  finish 
using  it.  Dry  your  saucepans  before  you  put  them  on  the 
shelf.  Never  scrub  inside  of  a frying-pan  ; rub  it  with  wet 
silver-sand,  rinse  out  well  with  hot  water  afterwards.  Wash 
your  pudding-cloths,  scold  and  hang  them  to  dry  directly 
after  using  them  ; air  them  before  you  put  them  away,  or 
they  will  be  musty ; keep  in  dry  place.  Be  careful  not  to 
use  a knife  that  has  cut  onions  till  it  has  been  cleaned  Keep 
sink  and  sink-brush  very  clean  ; be  careful  never  to  throw 
anything  but  water  down  sink.  Do  not  throw  cabbage  water 
down  it — throw  it  away  out  of  doors,  its  smell  is  very  bad. 
Never  have  sticky  plates  or  dishes  ; use  very  hot  water  for 
washing  them  ; when  greasy,  change  it.  Take  care  that  you 
look  at  the  meat  the  butcher  brings,  to  see  that  it  is  good. 
Let  there  be  no  waste  in  the  kitchen. 

Roasting. 

Beef,  mutton,  and  fowl  should  be  put  into  a hot  oven  at 
once  to  harden  the  albumen  and  so  keep  in  the  juice  and 
flavour.  In  roasting  rib  of  beef  allow  15  minutes  for  every 
lb.  and  15  minutes  over,  but  for  sirloin  or  leg  of  mutton  allow 
20  minutes  for  each  lb.  and  20  minutes  over.  A roast  must 
be  basted  often.  If  cooked  on  a spit  it  saves  a great  deal  of 
trouble  if  it  is  hung  so  that  the  fat  melting  runs  down  the 
joint. 

Boiling. 

The  time  allowed  for  boiling  meat  is  the  same  as  for  roast- 
ing, but  for  Yeal  and  Pork  not  less  than  25  minutes  must  be 
given  and  25  minutes  over.  The  same  process  of  hardening 
the  outside  of  the  meat  is  carried  on  by  putting  the  meat 
into  boiling  water.  Let  it  boil  2 or  3 minutes,  and  draw  it 
back  a little,  letting  it  simmer  quickly  the  remainder  of  the 
time.  The  water  left  is  only  pot  liquor  and  should  be  added 
to  the  stockpot. 

(D  174) 
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Stewing. 

Cooking  meat  for  a very  long  time  very  slowly  in  very 
little  liquid.  It  is  the  most  economical  method  of  cooking 
meat.  Nothing  of  value  or  flavour  is  lost,  as  it  goes  into  the 
gravy.  For  stewing  you  can  use  inferior  meat ; it  requires 
very  little  fire  and  very  little  attention.  Never  put  the  meat 
into  hot  liquid  if  outside  requires  browning ; fry  first  in  the 
saucepan  before  making  the  gravy.  Economise  stew  by 
adding  vegetables  and  suet  balls,  as  in  Exeter  stew.  Stew- 
ing can  be  very  satisfactorily  done  in  the  oven  by  placing  the 
stew  in  a jar,  or  if  the  fire  is  too  hot,  £lace  a small  saucepan 
inside  another  on  the  range. 


Braising. 

Excellent  method  of  cooking  meat : Put  into  a large  sauce- 
pan a bed  of  vegetables  and  almost  cover  with  stock,  and 
above  the  vegetables  place  the  meat ; the  stock  must  not 
touch  the  meat ; place  the  pan  over  a good  heat  and  let  the 
meat  cook  slowly  in  the  steam ; by  this  means  the  flavour  of 
the  vegetables  penetrates  the  meat ; cover  the  meat  with 
buttered  paper  to  keep  in  the  steam ; requires  a long  time, 
30  to  40  minutes  to  the  lb.  When  the  meat  is  cooked,  remove 
it  from  the  pan,  and  set  in  oven  or  roast  before  the  fire  to 
give  it  a better  colour,  as  the  steaming  makes  it  grayish. 
Vegetables  are  served  round  or  made  into  a pure.  Fowl  or 
turkey  too  old  to  roast  or  boil  are  very  good  braised. 


Frying. 

Frying  is  an  expensive  way  of  cooking,  as  you  must  have 
the  best  meat,  else  it  is  very  tough.  There  are  two  methods 
of  frying — dry  frying,  which  is  cooking  in  a frying-pan  with 
just  sufficient  fat  to  prevent  the  meat,  etc.,  from  sticking  and 
burning.  To  prevent  grease  splashing  from  the  frying-pan, 
sprinkle  a little  salt  on  it  before  putting  on  the  fat. 

Bath-frying  is  generally  accomplished  by  using  an  iron 
gtewpan,  and  a frying  basket  3 to  4 inches  deep  of  fat.  Suet 
and  dripping  carefully  rendered  are  certainly  the  best 
mediums  for  a bath  of  fat.  To  make  it  carefully  chop  suet  and 
put  it  into  a shallow  stewpan  covered  with  water,  and  allow 
it  to  boil  till  all  the  water  has  disappeared  in  steam ; what  is 
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left  will  be  fat  with  the  thin  skin  floating  in  it ; strain  into 
a basin  and  add  from  time  to  time  the  clarified  dripping  from 
roasts  and  stock.  In  this  way  a bath  of  fat  should  never  be 
done ; it  is  more  inclined  to  increase,  and  in  value  in  a 
kitchen  become  a close  rival  to  the  stock-pot.  It  becomes  not 
an  -expensive  mode  of  cooking,  as  the  same  fat  does  time 
after  time,  and  only  occasionally  requires  to  be  clarified  to 
remove  any  crumbs  or  foreign  matter  that  may  happen  to 
escape  the  strainer.  The  bath  of  fat  should,  after  use,  be 
allowed  to  cool  a little,  and  then  be  passed  through  a strainer 
into  its  own  bowl. 

Be  particular  the  fat  . is  the  right  heat  by  trying  it  with  a 
small  piece  of  bread..  If  hot  enough  it  should  make  it  a 
light  golden  colour  in  a couple  of  minutes.  When  heating 
the  fat,  put  a slice  of  raw  potato  into  it ; it  will  prevent  it 
burning.  Fat  must  be  hot  to  be  satisfactory. 

BOILED  BEEF. 

Put  fresh  beef  into  boiling  water,  bring  it  to  a boil  quickly, 
draw  the  pan  back,  and  simmer  gently  till  done,  allowing 
ten  to  twelve  minutes  per  pound,  and  ten  minutes  over. 
Salt  beef  should  be  put  into  lukewarm,  or  cold  water  if  the 
joint  is  large,  i.e.,  over  eight  pounds — not  boiling  water. 
Simmer  from  the  time  of  boiling  till  it  is  served  up.  Skim 
the  pot  thoroughly,  and  turn  the  meat  twice  during  the  sim- 
mering. If  vegetables  arc  liked,  edrrots  or  turnips  may  be 
added,  but  they  should  only  be  put  in  long  enough  to  get 
them  properly  opoked.  Allow  twenty  minutes  to  a pound  for 
salted  meat. 


OX  TONGUE,  BOILED. 

A tongue  for  boiling  is  best  fresh  from  the  pickle  ; but  a 
dry  one  should  be  soaked  twelvq  hours.  Wash  it  well  from 
the  salt,  and  trim  off  any  'objectionable  part.  Put  it  into  a 
stewpan  with  plertty  of  water,  and  when  it  has  once  boiled 
simmer  very  gently  till  done.  It  is  excellent,  though  the 
plar  is  not  economical,  if  boiled,  or  rather  simmered,  from 
six  to  seven  hours,  and  allowed  to  cool  n the  liquor  ; but,  in 
the  ordinary  way,  a large  tongue  takes  from  four  to  four  and 
a half  hours,  and  a small  one  from  three  to  three  and  a half. 
Take  off  the  skin  and  press  the  tongue  into  a round  shape 
with  a weight  on  the  top,  or  fasten  at  each  end  to  a board  to 
keep  it  straight,  as  preferred.  When  cold  put  some  glaze 
over  it,  and  garnish  with  parsley. 
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A “ SIMPLE  ” BRAWN. 

2 pig’s  feet.  i lb.  lean  beef. 

Put  into  a stewjar  and  cook  until  all  the  meat  leaves  the 
bones.  Pour  off  liquor  from  meat ; remove  all  bones  ; well 
mix.  Add  as  much  liquor  as  desired  ; season  and  put  into  a 
mould  to  set.  A.H. 


BEEF  OLIVES. 

slices  of  underdone  beef.  onion  (chopped), 

bread-crumbs.  pepper  and  salt, 

chopped  parsley. 

Cut  the  slices  % in.  thick  2 in.  long  ; sprinkle  over  these 
some  bread  crumbs,  parsley,  onion,  little  fat  of  the  beef, 
pepper,  salt,  roll  each  slice  up  and  fasten  with  twine  or  small 
skewer  ; have  ready  some  gravy  ; put  in  the  olives  and  stew 
till  tender ; thicken  the  gravy  with  1 tablespoonful  flour  ; 
season ; serve  olives  on  dish  ; pour  gravy  over  them. 

M.N. 


BEEF  OLIVES. 


gravy. 

2 oz.  clarified  dripping. 

1 sliced  onion. 

1 oz.  flour. 

? pt.  stock  or  water. 

1 lb.  best  steak  cut  thick. 


1 oz.  suet. 

2 oz.  bread-crumbs. 

| teaspoon  parsley. 

£ teaspoon  sweet  herbs, 
little  lemon  rind, 
salt,  pepper  and  egg. 


Make  gravy  by  melting  dripping  and  frying  sliced  onion 
a good  brown ; add  flour  and  stock  ; boil  and  cool ; mix  the 
bread  crumbs  in  a bowl ; add  suet,  salt,  and  pepper,  and 
beaten  egg  ; cut  meat  into  thin  strips  ; put  one  spoonful  of 
seasoning  to  each  piece  of  meat ; tie  with  thread ; put  into 
cool  gravy  and  cook  slowly  for  U hours.  If  using  cold  meat, 
use  butter  instead  of  dripping. 


BEEF  ROLL. 

1 lb.  beef  steak.  J lb.  bread-crumbs, 

i lb.  bacon,  both  minced. 

Pepper,  salt,  and  a sprinkle  of  spice  ; mix  with  two  eggs  ; 
mix  well  ; make  into  a roll ; tie  in  a cloth  and  boil  four  hours. 
When  cold  may  be  glazed  or  covered  with  brown  crumbs. 

Mrs.  Evans. 
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BEEF  ROLL. 

1 lb.  beef  steak.  2 eggs,  1 nutmeg  (grated). 

& lb.  lean  ham  or  bacon.  pepper  and  salt  to  taste. 

6 oz.  bread-crumbs. 

Pass  twice  through  a mincing  machine  ; well-beat  two  eggs 
and  mix ; form  into  a thin  sausage  ; tie  in  a cloth  like  a roley- 
poley  pudding,  and  boil  two  hours ; glaze  when  cold.  This 
makes  a nice  breakfast  dish. 

J.  J.  Macausland,  Garvagh. 

BEEF  STEAK  PIE. 

I lb.  of  beef  steak.  J teaspoonful  pepper. 

1 teaspoonful  flour.  h teaspoonful  salt. 

Cut  meat  into  strips  2|  inches  long.  Dip  into  flour,  salt, 
and  pepper.  Roll  with  a little  suet  or  forcemeat  in  centre. 
Cover  over  with  flaky  pastry  and  ornament. 

Jane  Ogle. 

BEEF  STEAK  AND  KIDNEY  PIE. 

1J  lbs.  steak.  2 tablespoonsful  salt. 

J lb.  kidney.  i teaspoonful  pepper. 

i pint  stock.  About  1 lb.  short  or  flaky 

1 tablespoon  flour.  pastry. 

Cut  steak  into  thin  strips  l-£  inches  wide  ; roll  up  and  dip 
in  flour  and  seasonings  mixed  ; put  a layer  at  the  bottom  of 
the  pie-dish.  Slice  kidney  thinly,  removing  all  the  fat ; sea- 
son and  put  a layer  over  the  steak  ; continue  till  the  dish  is 
full,  raising  it  in  centre.  Half  fill  the  dish  with  stock  ; wet 
the  edges  of  dish,  and  cover  with  strips  of  pastry ; moisten 
these,  and  cover  with  pastry.  Cut  a hole  in  centre  and 
decorate  the  top  of  pie  with  leaves  of  pastry ; brush  over  with 
egg  ; bake  in  a quick  oven  for  ten  minutes  ; then  more  slowly, 
about  1|  hours  altogether.  When  pie  is  cooked,  fill  up  with 
well-seasoned  gravy. 


CURRIED  LAMB. 


Proceed  as  far  Madras  curry. 
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BROILED  STEAK. 

Place  steak  on  broiler  over  clear  fire  10  to  15  minutes, 
turning  frequently  ; count  10  between  turns.  Have  hot  dish 
with  some  butter,  pepper,  and  salt  on  it ; then  place  on 
serving,  dish,  and  pour  melted  butter  over  it.  Serve. 


BRAISED  STEAK. 

2 lb.  steak  cut  rather  thin ; beat  it  well  with  a knife ; 
spread  it  with  tomato  forcemeat,'  and  braise  it  on  a bed  of 
vegetables. 


TOMATO  FORCEMEAT. 


i lb.  of  chopped  tomatoes. 

1 tablespoon  chopped  suet. 

3 tablespoons  bread-crumbs. 


EXETER 

1 oz.  dripping. 

1 onion. 

1 oz.  flour. 

1 pt.  water. 


1 teaspoon  parsley. 

J teaspoon  sweet  herbs, 
salt,  pepper,  cayenne. 


STEW. 

2 teaspoons  vinegar. 
i lb.  beef. 

1 teaspoon  salt. 

1 oz.  pepper. 


Melt  dripping  in  saucepan  ; fry  sliced  onion  ; remove  onion  ; 
blend  in  flour  ; allow  it  to  brown  ; add  water  gradually  ; boil 
up  ; add  pepper  and  salt ; allow  it  to  cool ; add  vinegar  ; put  in 
meat ; cut  in  neat  little  pieces,  and  stew  for  l j hours. 

Annie  Connolly. 


ECONOMICAL  GALANTINE. 

1 lb.  beefsteak.  2 hard-boiled  eggs  (if  desired), 

i lb.  bacon.  salt,  pepper,  allspice,  nut- 

$ lb.  bread-crumbs.  meg. 

Mince  the  meats  finely ; add  the  breadcrumbs,  hard-boiled 
eggs  (chopped),  etc.  ; moisten  with  the  beaten  eggs  ; mix  all 
well  together ; put  into  buttered  cloth,  and  boil  li  to  2 hours. 
Press.  J.S.A 
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GALANTINE  OF  VEAL. 


half  a breast  of  veal. 
1 lb.  sausage  meat. 

1 lb.  cooked  ham. 

2 hard-boiled  eggs. 


seasoning. 

1 tablespoonful  of  chopped 
parsley. 


Get  the  butcher  to  remove  the  skin  and  gristle  from  the 
veal ; lay  the  meat  out  flat  on  the  board,  and  spread  over  it 
half  the  sausage  meat ; upon  this  place  the  ham  cut  in  strips, 
with  the  hard-boiled  eggs  in  slices  between.  Place  the  other 
half  of  sausage  meat  upon  these ; roll  up  tightly ; secure  with 
tape ; tie  in  a greased  cloth,  and  boil  about  two  hours. 
When  done,  press  between  two  dishes  with  heavy  meights  on 
top,  and  when  quite  cold  (the  next  day  preferably),  trim  the 
galantine  neatly,  and  brush  it  over  with  glaze,  which  can  be 
purchased  at  the  grocers ; an  ounce  melted  in  a jar  with  a 
little  water,  standing  in  another  pot  of  hot  water,  will  go 
a long  way. 


IRISH  STEW. 

Mutton  cutlet,  or  other  part  of  mutton  ; put  in  a saucepan 
with  cold  water  to  the  surface ; place  over  fire  till  it  comes 
to  a boil,  and  then  skim  well ; add  large  potatoes  ; continue 
to  cook  slowly  for  a couple  of  hours  ; then  mash  potatoes 
fine  and  add  onions  and  small  sized  potatoes,  these  to  be  on 
top  ; after  adding  the  above,  with  salt  and  pepper,  continue 
to  boil  for  another  hour. 

P.S. — Small  potatoes  to  be  kept  whole,  and  so  served. 

Mrs.  Andrew  Beattie. 

CURRY. 

2 lbs.  of  mutton  cut  into  dice  1 teaspoonful  curry  paste. 

(the  fillet  part  of  the  leg  1 tablespoonful  of  curry 
is  best).  powder. 

i lb.  dried  apricots.  a few  bayleaves. 

1 tablespoonful  of  dried  cocoa-  the  rind  of  a lemon, 
nut.  some  sliced  onion. 

1 cup  milk.  pepper  and  salt. 

Soak  the  apricots  or  boil  them  up,  cut  them  into  small 
pieces,  mix  the  curry  paste  and  powder  with  the  milk,  and 
a teaspoonful  of  sugar,  pepper  and  salt.  Put  the  meat  into 
a saucepan  with  the  browned  onion,  stir  for  a few  minutes, 
then  add  the  rest  of  the  ingredients  ; mix  well  and  cover 
closely.  Set  over  a slow  fire  and  simmer  gently  for  2 hours 
Serve  with  boiled  rice  and  chutney. 
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CAPE  CURRY. 


1 lb.  uncooked  meat. 

1 quart  stock  or  gravy. 

3 tablespoonsful  curry  powder. 

2 cloves. 

1 lb.  butter. 

2 oz.  tamarinds. 

2 onions  fried  light  brown. 


2 acid  apples 

i a burnt  onion  chopped  very 
fine. 

salt  and  pepper  to  taste. 

1 tablespoon  flour  and  little 
ketchup. 


Cook  all  together  slowly  until  butter  runs  off  like  oil,  which 
take  away  and  it  will  do  again,  and  leave  curry  more  like 
a jelly  than  a stew. 


CURRY. 

4 onions. 

2 apples. 

1 grated  carrot. 

1 teaspoon  sugar. 

Fry  onions  and  curry  powder  together  twenty  minutes; 
put  in  other  ingredients,  with  two  largs  cups  of  good  stock  ; 
stew  for  one  hour  ; add  the  cold  meat,  cut  up,  with  a little 
cream  and  cornflour  to  thicken.  Serve  with  plain  boiled 
rice.  Miss  Gilmouk,  Sligo. 

CASSEROL,  or  RICE  EDGING  FOR  A CURRY  OR 

fricassiL 

After  soaking  and  picking  fine  Carolina  rice,  boil  it  in 
water  and  a little  salt  until  tender,  but  not  to  a mash ; 
drain,  and  put  it  round  the  inner  edge  of  the  dish  to  the 
height  of  two  inches  ; smooth  it  with  the  back  of  a spoon, 
and  wash  it  over  with  yolk  of  egg,  and  put  it  into  the  oven 
for  three  or  four  minutes  ; then  serve  the  meat  in  the  middle. 


1 teaspoon  mustard. 

salt  and  pepper  to  taste. 

2 tablespoons  curry  powder. 


TO  BOIL  RICE  FOR  CURRIES. 

Patna  rice  is  the  best  to  use  for  curries.  It  is  a long, 
slender  grain,  pointed  at  the  ends.  Well  wash  it  in  several 
waters  until  the  last  water  that  is  poured  off  looks  quite 
clear.  Have  ready  on  the  fire  a saucepan,  three-parts  full 
of  water  ; add  salt  to  it  in  the  proportion  of  one  dessert- 
spoonful to  a quart,  and  throw  the  rice  into  this.  Boil 
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quickly  with  the  lid  off,  stirring  it  frequently  with  a fork  to 
prevent  it  sticking  to  the  pan,  and  also  that  it  may  get  well 
tossed  about  with  the  water  ; cook  from  12  to  15  minutes,  or 
until  the  grains  will  rub  down  easily,  when  one  is  tested 
between  the  finger  and  thumb.  Then  strain  through  a sieve 
or  strainer,  and  finish  cooking  and  drying  it  either  by  put- 
ting it  back  into  a saucepan  by  the  side  of  the  fire  or  leaving 
it  on  the  sieve,  which  may  be  placed  either  on  the 
rack  above  the  fire,  or  on  a plate  in  a moderate  oven  ; while 
drying  stir  lightly  with  a fork  every  now  and  then  to  keep 
the  grains  separate. 


MADRAS  CURRY. 

6 small  onions.  nearly  a tablespoonful  oY 

2 tablespoonsful  of  dripping.  vinegar. 

1 tablespoonful  salad  oil.  a little  sugar. 

2 tablespoonsful  curry  powder,  pinch  of  salt. 

1 small  apple.  1 cupful  gravy  or  stock. 

1 tablespoonful  mushroom  2 tablespoonsful  of  milk, 
ketchtip.  3 lb.  of  meat  or  chicken. 

Cut  up  the  onions  and  fry  in  the  dripping  or  oil  till  brown. 
Put  into  a stewpan  and  add  the  chopped  apple  and  all  other 
ingredients  and  simmer. 

Mrs.  Hayes. 


MEAT  PUDDING. 

1 lb.  of  any  cold  meat.  1 egg. 

J lb.  mashed  potatoes.  h teaspoonful  mixed  herbs, 

brown  bread-crumbs.  1 teaspoonful  chopped  parsley, 

pepper  and  salt. 

Mince  the  meat  and  put  it  into  a basin  ; mix  with  it  the 
herbs,  parsley,  pepper,  salt,  and  potatoes  ; stir  well  and  add 
the  egg  (not  beaten) ; turn  into  a well-buttered  basin  lined 
with  the  bread-crumbs,  tie  a buttered  paper  over  the  top, 
and  steam  for  three-quarters  of  an  hour.  Turn  out,  and 
serve  with  brown  gravy.  A little  onion,  chopped  fine,  may 
be  added,  if  liked. 


MINCE  COLLOPS. 

Put  1 level  tablespoon  of  butter  and  2 tablespoons  of 
flour  in  a pan  ; when  melted  and  smooth,  add  1 cup  of  stock 
and  1 lb.  of  raw  chopped  beef  ; cook  until  meat  turns  grey, 
stirring  all  the  time  ; season  with  pepper  and  salt.  Serve 
with  points  of  toast  around  the  dish,  and,  if  liked,  poached 
eggs  on  top  of  mince. 

(D  174)  <3  3 
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MINCE  ROLL. 

1 lb.  beef  minced.  2 eggs. 

£ lb.  minced  ham.  1 small  teacup  of  stock. 

6 oz.  bread-crumbs.  pepper  and  salt. 

Mix  well  together ; form  into  a roll ; sew  in  a cloth, 
sprinkled  with  bread-crumbs  ; put  in  boiling  water,  and  let 
it  boil  gently  for  2 hours.  Set  it  up  on  its  end  till  cold  ; 
then  glaze. 

J.  E.  Hamilton,  Ballymoney. 


OXTAIL  BRAWN. 

1 ox-tail.  salt. 

peppercorns.  port  wine  to  flavour. 

Cut  the  ox-tail  into  pieces  ; put  in  pan  with  enough  water 
to  cover ; simmer  till  meat  is  quite  tender ; remove  meat  from 
bones  ; replace  bones  in  liquid,  and  boil  to  make  jelly ; strain 
liquid,  and  mix  it  with  the  meat,  and  add  flavouring  as  above 
to  taste.  A.H. 

POTTED  MEAT. 

1 lb.  lean  beef.  1£  pints  cold  water. 

£ lb.  ham. 

Take  beef  and  ham  ; cut  in  small  pieces  and  cover  with  the 
water  : place  in  oven,  and  allow  it  to  cook  slowly  until  quite 
tender.  When  sufficiently  cooked,  strain  off  gravy,  and  put 
the  meat  through  a mincing  machine.  Add  the  meat,  when 
minced,  to  the  gravy,  with  some  pepper  and  salt  to  taste. 
Put  in  basins  or  moulds,  and  when  cold  melt  some  butter 
and  pour  over  to  keep  it.  Mrs.  Nesbitt. 


RABBIT  PIE. 


1 rabbit. 

J lb.  salt  pork. 

2 hard-boiled  eggs. 


1 lb.  flaky  pastry. 
£ pt.  stock, 
pepper  and  salt. 


Cut  the  rabbit  into  neat  joints  ; mix  little  pepper,  salt,  and 
flour ; roll  each  joint  in  this  ; put  in  pie  dish  alternately  with 
the  pork  and  eggs.  Pour  in  the  stock  ; line  the  edges  and 
cover  pie  with  pastry ; brush  over  with  beaten  egg  and 
decorate ; make  hole  in  middle  for  ventilation ; bake  1^ 
hours.  M.N. 
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RABBIT  PIE. 

1 rabbit.  1 teaspoonful  salt. 

some  veal  forcemeat.  J teaspoonful  pepper. 

2 hard-boiled  eggs.  J pint  stock. 

Wipe  the  rabbit  and  cut  it  into  small  joints  ; use  butter 
instead  of  suet  in  making  the  forcemeat,  and  shape  into  tiny 
balls ; season  the  rabbit  and  arrange  in  a dish,  with  the 
forcemeat  and  the  ham  cut  in  small  squares  ; cut  the  eggs 
in  small  pieces  and  pile  on  top ; pour  in  the  stock,  cover 
with  flaky  crust,  and  bake  to  2 hours.  Chicken  can  be 
used  instead  of  rabbit. 


ROMAN  PIE. 

£ lb.  of  cold  meat  which  has  been  put  through  the  mincing 
machine  ; 3 ozs.  maccaroni  boiled  and  cut  up  ; 2 ozs.  grated 
cheese ; small  piece  of  bacon ; pepper,  salt,  and  a little 
mustard;  2 tablespoons  of  milk;  mix  into  a paste;  make  a 
crust  with  f lb.  flour  and  | lb.  butter  or  dripping.  Line  a 
cake  tin  which  is  well  buttered  and  sprinkled  with  crushed 
vermicelli  ; fill  up  the  tin  with  the  paste,  and  bake  for  about 
20  members.  Anita  Hayes. 


RICHLIEU  PUDDING. 


1 lb.  cold  meat. 

2 oz.  fat  or  suet, 
parsley. 

mixed  herbs. 


lemon  peel, 
pepper  and  salt. 
2 eggs. 


Soak  some  bread  in  a little  milk  and  add  to  it  the  meat 
finely  chopped,  herbs,  parsley,  lemon  peel,  pepper  and  salt. 
Mix  well  .together  with  two  well-beaten  eggs ; put  into  a 
well-buttered  mould  and  boil  for  3 hours  ; serve  hot  with 
gravy ; may  be  eaten  cold. 


Use  . . 

IRISH-MADE  CUTLERY 
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SAVOURY  MUTTON. 

Cut  1 lb.  of  lean  mutton  into  neat  pieces  about  1 inch 
square  ; put  into  an  iron  saucepan  2 ozs.  of  butter ; when 
hot  fry  in  it  an  onion  ; then  stir  in  1 tablespoon  of  flour 
to  which  has  been  added  \ teaspoonful  of  sweet  herbs,  1 
pinch  each  of  mace  and  nutmeg,  a little  salt  and  pepper  ; add 
I pint  of  stock  and  oz.  of  glaze  ; allow  it  to  boil  and  then 
grow  cold ; put  in  the  meat  and  cook  slowly  for  ?>  hour 
Serve  in  a wall  of  dry  rice.  The  pieces  of  meat  should  be 
carefully  dished  and  the  gravy  rubbed  through  a sieve. 

TO  USE  UP  SCRAPS  OF  MEAT,  &c. 

Any  odd  scraps  of  meat,  fine  bread  crumbs,  and  a little 
flour,  pepper,  salt,  onions,  or  other  flavouring  to  taste  ; milk 
or  water.  Take  scraps  of  finely-minced  meat,  to  which  salt, 
pepper  and  onions,  or  other  flavouring  has  been  added.  Mix 
all  ingredients  together  with  the  addition  of  a well-beaten 
egg  and  a little  gravy,  milk,  or  water.  Have  pan  of  boiling 
fat  ready,  into  which  drop  the  mixture  in  spoonfuls  ; cook 
until  of  a nice  golden  brown.  Serve  very  hot. 


SCOTCH  COLLOPS. 

1 lb.  steak.  1 oz.  flour. 

3 onions.  pepper  and  salt. 

1 oz.  butter  or  dripping. 

Take  a pound  of  shoulder  steak,  cut  very  thinly,  put  in  a 
stewpan  an  ounce  of  butter  or  dripping,  and  let  it  get  quite 
hot ; then  put  on  the  steak,  cut  in  pieces  about  3 inches  or 
so,  let  this  fry  well  on  both  sides  till  the  outside  is  crisp  ; 
sprinkle  on  the  flour,  stir  it  round  till  it  has  mixed  well  ; 
then  add  the  onions,  either  cut  in  x’ings  or  chopped  up,  some 
pepper  and  salt,  three-quarters  of  a pint  of  water,  and  stir 
until  it  boils  up  ; after  that  let  it  simmer  very  slowly  for  an 
hour  and  a half.  This  stew  should  be  kept  quite  below  boil- 
ing point  until  it  is  done,  as  boiling  hardens  the  meat. 

Ingleborough  House,  Aberdeen. 
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SCOTCH  HAGGIS. 

• 

1 sheep’s  pluck.  1 sheep’s  stomach. 

4 lb.  suet.  5 large  handfuls  of  oatmeal. 

pepper  and  salt. 

Wash  the  pluck  well  and  put  on  in  a pot  to  boil,  allowing 
windpipes  to  hang  out  of  the  pot,  so  that  any  impurities 
will  come  out  by  it ; boil  gently  from  1 J to  2 hours.  Get  the 
stomach  bag  nicely  cleaned  by  the  butcher ; wash  it 
thoroughly,  and  put  in  cold  water  and  bring  to  the  boil, 
which  will  cause  the  bag  to  contract.  Take  out  of  pot  im- 
mediately and  scrape  well ; lay  in  salt  and  water  till  needed  ; 
mince  the  best  parts  of  the  lungs  and  heart,  leaving  out 
gristly  parts  ; grate  the  best  parts  of  the  liver,  and  put  all  in 
a large  basin.  Toast  well  oatmeal,  and  add  to  it  the  contents 
of  the  basin  ; chop  the  suet  very  finely ; add  a middling-sized 
onion  very  finely  chopped  up,  two  teaspoonfuls  of  salt  and 
a teaspoonful  of  pepper,  a breakfastcupful  of  the  liquor  in 
which  the  pluck  was  boiled  to  moisten,  and  mix  the  whole. 
Now  take  up  the  stomachbag,  keep  the  fat  or  smooth  side 
inside,  and  fill  it  up  but  not  quite  full ; sew  up  the  opening, 
and  put  into  boiling  water  to  boil  gently  for  3 hours.  Prick 
the  haggis  several  times  with  a darning  needle  to  prevent  it 
from  bursting,  also  a plate  under  to  prevent  it  sticking  to  the 
bottom  of  the  pot. 

Ingleborough  House,  Aberdeen. 


SCOTCH  HAGGIS. 

5 large  handfuls  of  oatmeal.  4 lb.  suet. 

4 small  onions.  pepper  and  salt. 

Procure  a sheep’s  bag  (or  stomach)  and  the  pluck.  Lay 
the  bag  in  salt  overnight  and  par  boil  the  pluck  ; mince  pluck, 
suet  and  onions  very  fine  ; mix  oatmeal,  pepper  and  salt  with 
them,  and  fill  the  bag ; sew  up  ; prick  with  a skewer  all  over 
before  boiling ; put  into  boiling  water  and  prick  several  times 
while  boiling,  and  the  bag  must  not  be  too  full  or  it  will 
burst.  Boil  three  hours.  Mrs.  Glenn. 
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SPICED  BEEF. 

1 lb.  of  coarse  brown  sugar.  1J  lbs.  common  salt. 

2J  oz.  saltpetre.  25  lbs.  meat  or  less. 

1 lb.  ground  allspice. 

Place  the  meat  in  a crock  and  turn  every  day  for  three 
weeks  : first  day,  rub  in  the  sugar  ; second  day,  rub  in  the 
salt  and  salt  petre  ; third  day,  rub  in  A lb.  allspice,  and  keep 
the  other  \ lb.  to  boil  with  the  meat.  When  ready  for  boil- 
ing, bandage  the  meat  with  a cloth  (if  not  previously  corded). 
To  make  it  retain  its  shape,  cover  with  hot  water  and  boil 
for  three  or  four  hours.  When  the  meat  floats  it  is  finished. 
Leave  in  the  water  to  cool,  and  take  off  the  cloth  next  day 


STUFFED  STEAK. 

1 lb.  steak.  1 teaspoonful  chopped  parsley. 

2 tablespoonsful  breadcrumbs.  1 teaspoonful  flour. 

1 tablespoonful  chopped  suet  1 onion  chopped. 

(kidney).  J pint  cold  water. 

1 dessertspoonful  chopped  a little  pepper  and  salt, 
boiled  ham. 

Mix  together  bread-crumbs,  suet,  parsley,  a little  pepper 
and  salt,  and  the  ham.  Have  the  steak  cut  in  one  thin  slice  ; 
spread  the  mixture  on  it ; roll  it  up  and  tie  securely  with 
string ; put  1 teaspoonful  of  dripping  into  a stewpan  and 
when  smoking  hot,  fry  the  meat  all  round  ; use  a spoon  for 
turning  it  over  ; lift  it  out  and  put  in  a small  onion  and  fry. 
Then  sprinkle  in  flour  ; mix  it  with  the  brown  in  the  pan  ; 
add  the  water,  and  stir  until  boiling  ; return  the  meat  to  the 
pan  and  simmer  very  gently  for  two  hours.  If  any  more 
water  is  needed  use  hot  water  ; place  meat  on  a hot  dish 
and  remove  the  string  ; add  pepper  and  salt  to  the  gravy  ; 
let  it  boil  up  and  strain  it  over  meat ; \ pint  water  ; 1 lb. 
of  meat.  Jane  Ogle. 


VEAL  AND  HAM  PIE. 

1 lb.  veal.  2 hard-boiled  eggs, 

i lb.  ham.  1 teaspoouful  salt. 

$ pint  of  stock.  i teaspoonful  pepper. 

Cut  the  veal  in  pieces,  and  the  ham  much  smaller  ; arrange 
in  layers  in  a dish  and  sprinkle  with  seasonings  ; cut  the  eggs 
in  pieces  ; lay  on  top  ; pour  in  the  stock,  and  finish  like  beef- 
steak pie. 
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VEAL  CAKE. 

A layer  of  slices  of  cooked  veal,  layer  of  hard-boiled  eggs 
sliced,  layer  of  thin  ham  or  tongue,  or  sausages  cooked,  and 
so  fill  the  dish.  Add  a little  gelatine  to  good  gravy ; fill  the 
dish,  and  if  it  waste  add  more  ; it  does  not  require  much 
cooking  ; turn  out  when  cold. 


VEAL  or  BEEF  ROLL. 

1 lb.  steak  or  veal.  3 of  a nutmeg  well  grated, 

i lb.  fat  bacon.  salt  and  pepper. 

A little  sauce  of  any  kind  if 
liked. 


Mince  and  mix  together ; add  2 eggs,  and  roll 
it  into  a sausage  shape ; tie  it  very  tight  in  a 
cloth  (previously  wetted  and  floured) ; put  it  in  hot 
water  and  boil  3 hours.  When  quite  cold  graze  all  over  and 
serve ; make  the  glaze  with  a dessertspoonful  of  gelatin? 
dissolved  in  £ pint  of  water  and  a little  browning.  If  served 
hot,  roll  in  bread  crumbs  instead  of  glazing  ; cold  meat  and 
a little  sausage  meat  make  this  very  nicely. 


TRIPE  AND  ONIONS. 

✓ 

J lb.  tripe.  2 teaspoonfuls  flour. 

J pint  milk.  pepper  and  salt. 

2 small  onions. 

Wash  the  tripe  in  hot  water,  and  cut  into  neat  pieces 
Put  in  a saucepan,  with  the  milk  and  finely-chopped  onions, 
and  simmer  till  tender,  about  three-quarters  of  an  hour,  then 
take  out  the  tripe.  Moisten  the  flour  with  a little  cold  water 
or  milk  ; add  the  thickening  gradually  to  the  milk  and  onions 
and  boil  up,  stirring  all  the  time.  Lay  the  tripe  in  the  pan 
to  re-heat,  season  with  pepper  and  salt,  and  serve  in  a hot 
dish.  M.C. 
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POULTRY. 

A COUNTRY  CAPTAIN  (Indian  Dish) 

Cut  a fowl  to  pieces,  as  for  a fricasse  ; salt,  pepper,  and 
cayenne  pepper  to  taste ; fry  the  fowl  by  itself  in  butter  ; 
three  or  four  large  onions  cut  in  rings  and  fried  brown  and 
dry  are  to  be  spread  over  it.  Serve  very  hot. 

Miss  Rice. 


BOILED  CHICKEN. 

When  dressed  put  the  chicken  into  hot  water ; bring  to  the 
boil  and  simmer  gently  from  twenty  minutes  to  an  hour, 
according  to  the  age  and  size  of  the  bird  ; serve  with  parsley, 
butter,  and  boiled  ham  or  tongue. 


BOILED  or  ROAST  FOWL. 

If  very  old,  steam  or  simmer  very  slowly  from  two  to  three 
hours  ; then  brown  in  a hot  oven,  basting  frequently ; serve 
with  brown  gravy,  but  if  served  boiled,  celery  sauce  or 
parsley  butter. 


BOUCHEES  OF  CHICKEN. 


i lb.  chicken  or  game. 

1 oz.  ham  or  tongue. 

1 oz.  butter. 

J pint  of  milk  and  cream. 


$ pint  of  stock  from  chicken 
bones. 

whites  of  three  eggs, 
salt,  pepper  and  cayenne, 
lemon  juice  and  rind. 


Line  small  patty  tins  with  pastry ; prick  the  bottoms,  and 
line  each  with  buttered  paper  ; fill  with  uncooked  rice,  and 
bake  in  the  moderate  oven  ; then  remove  papers  and  rice. 

Chop  chicken  and  ham  finely,  melt  butter  in  pan,  add  the 
flour ; then  stock  and  cream  gradually,  stir  till  boiling ; 
season  ; add  lemon  rind  and  juice  and  the  chopped  meat ; 
simmer  five  minutes ; fill  the  cases.  Whisk  white  of  eggs 
very  stiff ; put  into  forcing  bag  with  rose  pipe,  and  decorate 
the  top  of  cases  with  it ; sprinkle  with  chopped  parsley,  and 
return  to  oven  to  set.  Game  may  be  used  instead  of  chicken 
and  ham,  and  pint  of  game  sauce  should  be  used  instead 
of  cream. 
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CHICKEN  BAKED  IN  RICE. 

Cut  a chicken  into  neat  joints,  and  season  each  with 
peppei , salt,  and  a very  little  pounded  mace ; place  some 
slices  of  bacon  at  the  bottom  of  a deep  dish  ; lay  the  chicken 
upon  it ; strew  over  it  a finely  minced  onion  ; pour  a break- 
fastcupful  of  veal  stock  over  it ; pile  up  the  dish  with  boiled 
rice  ; put  on  a cover,  and  bake  for  an  hour. 

A.H.H. 


CHICKEN  CUTLETS  (Cold  Meat  Cookery). 

remains  of  cold  fowl.  seasoning, 

a little  vinegar  and  lemon  egg  and  bread-crumbs, 
juice. 

Cut  the  fowl  into  joints,  skim  and  trim  neatly ; mix 
vinegar,  lemon  juice,  and  seasoning,  and  pour  over  them  ; 
drain  ; coat  with  egg  and  bread-crumbs,  and  fry  in  hot  fat 
for  two  or  three  minutes  ; drain  well,  and  dish  on  a bed  of 
peas  or  beans,  or  potato  chips.  Garnish  with  fried  parsley 
and  cut  lemon,  and  serve  tomato  sauce  separately. 

Miss  M'Master. 


CHICKEN  CROQUETTES. 

2 oz.  finely  minced  chicken.  1 pint  milk  or  stock. 

1 oz.  butter.  broken  egg  and  pastry. 

1 oz.  flour. 

Blend  butter  and  flour  in  saucepan  ; add  milk  slowly ; let 
mixture  boil  up  ; add  it  to  chicken  to  form  a stiff  paste ; 
pinch  of  mace  ; A teaspoonful  salt ; £ spoon  of  pepper ; let  it 
cool ; roll  pastry  very  thin  ; cut  as  many  rounds  as  possible  ; 
brush  ^ round  each,  and  on  each  put  a good  teaspoonful  of 
the  chicken  mixture ; double-paste  over  and  pinch  in  egg 
and  bread-crumbs.  Fry  till  light  brown. 
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CHICKEN  or  VEAL  AND  HAM  CROQUETTES. 

Mince  very  fine  some  cold  fowl,  chicken,  or  veal,  a little 
suet,  and  leap  ham  ; season  with  the  grating  of  half  a lemon, 
pepper,  and  salt,  and  moisten  with  white  stock.  Make  a 
paste  of  the  following  : Four  ounces  of  flour,  two  ounces  of 
lard  and  butter,  a little  salt,  moisten  with  an  egg,  and  a 
little  water  to  the  proper  stiffness  ; roll  it  out  twice,  cut  it 
with  a round  tin  cutter  four  inches  wide,  brush  round  the 
edge  with  beaten  egg ; put  a little  of  the  mince  in  the  centre 
of  each  ; turn  them  ov«r  and  bring  the  edges  together ; press 
it  down  to  make  it  stick,  brush  with  egg,  and  strew  over 
either  some  vermicelli  boiled  and  dried,  or  grated  egg.  Fry 
in  boiling  fat  to  a nice  light  brown  ; lay  on  a sieve  before  the 
fire  to  drain  ; keep  them  hot ; dish  on  an  napkin  and  garnish 
with  parsley. 

Mrs.  Gardiner. 

CHICKEN  PIE. 

Cut  the  chicken  into  joints.  Line  a pie-dish  with  ham  or 
bacon  ; then  a layer  of  chicken  with  pepper,  salt,  and  a little 
mace,  and  so  on  till  the  dish  is  filled  ; cover  on  top  with 
bacon  or  ham,  and  cook  in  the  oven  till  tender,  an  hour  or 
less,  according  to  the  age  of  the  chicken.  Before  putting  in 
oven,  fill  dish  with  good  jelly  gravy.  Of  course  it  is  covered 
with  pie  crust. 

Mrs.  Bruce. 


CHICKEN  CURRY. 

Cut  up  the  chickens  raw,  slice  onions,  and  fry  both  in 
butter  with  great  care  to  a fine  light  brown  ; or  if  you  use 
chickens  that  have  been  dressed,  fry  only  the  onions.  Lay 
the  joints,  cut  into  two  or  three  pieces  each,  into  a sauce- 
pan, with  a veal  or  mutton  gravy,  and  a clove  or  two  of 
garlick.  Simmer  till  the  chicken  is  quite  tender ; half  an 
hour  before  you  serve  it,  rub  smooth  a spoonful  or  two  of 
curry  powder,  a spoonful  of  flour,  and  an  ounce  of  butter  ; 
add  this,  with  four  large  spoonfuls  of  cream  to  the  stew. 
Salt  to  your  taste.  When  serving,  squeeze  in  a little  lemon. 
Slices  of  underdone  veal,  or  rabbit,  turkey,  etc.,  make  ex- 
cellent curry.  A dish  of  rice  boiled  dry  must  be  served. 
For  directions  as  to  this  see  the  article  Rice. 
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EMERGENCY  GARNISH  FOR  COLD  TURKEY  OR 

CHICKEN. 

bread  sauce.  thin  slices  of  bacon  and  bread- 

scraps  of  cold  ham.  crumbs. 

Pour  the  bread  sauce  into  dariole  moulds  (egg-cup  or  coffee- 
cup  will  do),  half  fill,  then  put  a spoonful  of  grated  ham  in, 
fill  up  with  bread  sauce ; when  cold  turn  out.  If  no  cold 
ham  be  available,  take  a few  slices  of  bacon,  cut  very  thin, 
roll  and  put  a skewer  through  ; steam  till  cooked  ; then 
sprinkle  with  brown  crumbs  and  put  in  the  oven  for  a few 
minutes ; take  out ; when  cold  take  out  skewer  and  place 
alternately  with  turned  out  bread  sauce  round  the  dish  of 
turkey  or  chicken ; or,  if  for  game,  coat  the  mould 
with  brown  crumbs,  fill  with  bread  sauce,  or  the 
brown  crumbs  may  be  used  to  dust  the  bread  sauce 
when  turned  out.  The  moulds  may  be  coated  with 
aspic  filled  with  potted  ham  or  chicken  cream.  For  sweets, 
the  mould  may  be  covered  with  raspberry  jelly,  and,  when 
firm,  a good  blancmange  poured  in  or  any  pure  white  well- 
flavoured  mixture  that  will  mould  ; lemon  jelly  coating  is  very 
good,  if  custard  flavoured  with  lemon  be  used  as  filling,  2 
eggs,  a little  leaf  gelatine,  half  a pint  of  milk.  Many  alter- 
natives are  suggested  by  emergency. 

Susan  Green. 


FRIED  CHICKEN. 


1 or  2 young  chickens. 

flour. 

dripping. 

sauce. 

1 pint  milk. 


1 teaspoon  Worcester  sauce. 
1 teaspoon  flour. 

4 teaspoon  made  mustard. 

4 teaspoon  sugar. 

4 teaspoon  salt. 


Cut  into  joints  and  skin  the  chickens  ; roll  each  piece  in 
flour,  and  fry  in  a hot  pan  with  dripping  or  butter  for  three- 
quarters  of  an  hour.  Mix  the  ingredients  for  the  sauce ; 
pour  over  the  chicken,  having  drained  off  all  fat,  and  bring 
it  to  the  boil ; cover  the  pan,  and  let  it  simmer  for  thirty 
minutes.  A.  E.  Ross. 
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GALANTINE  OF  FOWL. 


1 untrussed  fowl. 

\ lb.  lean  veal. 

6 oz.  cooked  ham. 

12  pistachio  nuts. 

1 large  or  3 small  truffles,  or 
1 pickled  walnut. 

6 turned  olives. 


% lb.  fresh  pork. 

6 oz.  cooked  tongue. 

12  oz.  almonds. 

6 filletted  anchovies,  salt, 
pepper,  cayenne,  aspic  jelly 
and  glaze. 


Pass  the  veal  and  pork  through  a sausage  machine  and 
season  it  well ; then  knead  it  on  a wet  board,  adding  enough 
cold  water  by  degrees  to  form  it  into  a dough ; spread  it  into 
a shape  as  long  as  the  fowl  and  the  same  breadth,  and  lay 
on  it  the  ham  and  tongue  cut  in  stripes,  the  pistachios  and 
almonds  blanched  and  roughly  chopped,  the  trufflers  or  wal- 
nut in  slices,  and  the  olives  and  anchovies.  Roll  it  up  in 
the  form  of  a large  sausage  and  use.  Remove  all  the  bones 
from  an  untrussed  fowl  without  cutting  the  skin  ; empty  the 
carcase  and  clean  it ; break  it  up  and  place  in  a pan  large 
enough  to  hold  the  galantine  ; cover  the  bones  with  cold  water 
and  add  a little  onion,  cai’rot,  turnip,  celery,  salt,  pepper, 
and  bring  it  to  the  boil ; place  the  roll  of  forcemeat  in  the 
body  of  the  fowl,  and  sew  up  the  tail  and  neck  ; wrap  it 
tightly  in  a buttered  cloth  and  tie  it  at  the  ends.  Lay  it 
in  the  pan  of  boiling  stock  and  simmer  gently  l£  to  2 hours 
according  to  the  size  ; when  cooked  remove  the  cloth  ; then 
wrap  it  up  again  tightly,  and  place  between  the  dishes  with 
a weight  above,  taking  care  it  does  not  lie  on  its  side ; when 
quite  cold  glaze  it,  and  garnish  with  aspic  jelly  and  beaten 
butter,  or  more  simply  with  fresh  salad. 


GOOD  WAY  TO  COOK  A LARGE  FOWL. 

Truss  the  fowl,  put  inside  it  a large  onion  and  a couple 
of  slices  of  bacon  ; sew  up  the  vent ; put  the  fowl  into  a 
saucepan  with  a very  tight  fitting  lid  and  put  that  pan 
into  another  filled  with  cold  water,  and  bring  it  to  the  boil 
for  an  hour  and  a quarter  after  the  water  boils  ; make  a pint 
of  oyster  sauce  nicely  flavoured  ; add  the  juice  that  the  fowl 
has  made  in  the  saucepan  a tablespoonful  of  good  cream  ; 
pour  over  the  fowl  and  serve.  Mrs.  Ford  Hutchinson. 
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KOOR  MAH  (Indian  Recipe). 

chicken,  rabbit,  or  cold  turkey,  cinnamon. 

i  lb.  butter.  mace. 

1 large  onion  (chopped).  allspice. 

2 doz.  cloves.  peppercorns. 

2 oz.  mirdgimens.  salt  and  pinch  cayenne. 

Fry  till  a nice  brown  in  butter ; add  turkey  or  chicken  cut 
in  squares,  and  fry  gently  light  brown,  stirring  all  the  time. 
Now  add  spice,  cloves,  curdamens,  cinnamon,  mace,  pepper- 
corns, salt,  and  pinch  cayenne.  Simmer  all  together  till 
done,  shaking  every  now  and  then  to  prevent  burning.  When 
tender,  serve  hot.  Will  keep  good  several  days. 

Miss  Rice. 


PIGEON  PIE. 

3  pigeons  (young).  2 teaspoonsful  salt. 

1 lb.  steak.  1 teaspoonful  pepper. 

1 pint  stock.  § flaky  pastry. 

2 hard-boiled  eggs. 

Prepare  steak  as  for  beef-steak  pie  ; lay  at  bottom  of  pie- 
dish  cut  pigeons  in  quarters  ; lay  over  the  steak  and  sprinkle 
with  remainder  of  seasoning ; cut  the  eggs  into  eight  pieces 
each,  and  pile  on  the  top  ; half  fill  the  dish  with  stock  ; cover 
and  decorate  with  pastry,  and  bake  1|  hours.  The  feet  of 
pigeons  should  be  scalded  and  stuck  into  the  pastry  when  the 
pie  has  baked  about  1 hour. 


TO  ROAST  GAME. 

Put  in  a roasting  tin  with  butter,  baste  well  and 
frequently ; for  snipe  15  minutes  is  long  enough  ; dish  it  on 
toast,  over  which  the  butter  it  was  basted  with  is  poured. 
Grouse  will  take  half  an  hour  or  more  ; serve  with  bread 
sauce.  Pheasant  is  roast  same  as  chickens  ; serve  with  brown 
gravy  and  bread  sauce. 


ROAST  GOOSE. 

Stuff  the  goose  with  sage,  onion  and  mashed  potato,  pepper 
and  salt ; put  into  a hot  oven  with  greased  paper  over  the 
breast ; baste  frequently ; serve  with  brown  gravy  and  apple 
sauce.  Time,  1 to  2 hours,  according  to  size.  Ducks  are 
roast  the  same  way. 
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TO  REHEAT  GAME. 

Place  any  cold  game,  either  whole  or  into  neat  pieces,  in 
a double  saucepan  ; smother  in  bread  sauce  ; heat  slowly  to 
boiling  point ; then  place  in  dish  and  dust  brown  bread- 
crumbs over  very  thickly.  Serve  very  hot. 

Susan  Green. 


ROAST  TURKEY  WITH  CHESTNUTS. 

Stuff  the  breast  of  the  turkey  with  a forcemeat  made  of 
J lb.  of  bread-crumbs,  rind  of  half  a lemon,  1 tablespoonful 
of  herbs,  3 oz.  butter,  2 eggs,  1 teaspoonful  pounded  mace, 
salt  and  pepper.  Slit  some  chestnuts  across  the  top  and 
parboil  them,  peel  them,  and  stuff  the  inside  of  the  turkey 
with  them  and  small  pieces  of  butter ; pepper  and  salt. 
Roast  it,  basting  it  well,  and  serve  with  bread  and  sauce. 

Mrs.  Campbell. 


Time 

ROUBLE 

EMPER 

SAVED  BY  USING 

NELLING’S  NORFOLK  BEEF 
UET,  “TRISTELLA  BRAND.” 


All  Cooks  and  economic  Housewives 
should  insist  upon  having  this  superior 
Brand,  as  supplied  to  the  Houses  of 
Lords  and  Commons.  : : : : : 





Sold  in  blocks  and  shredded  lib.  and  ilb.  packets. 
Also  2d.  packets,  shredded. 
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GRAVIES,  SAUCES,  AND  SALADS. 

Gravy  is  generally  thin.  For  roast  meat  the  gravy  is  made 
thus  ; pour  all  the  fat  out  of  the  tin,  then  add  a little  hot 
stock,  scraping  all  the  browning  into  this  gives  a good 
flavour  and  colour ; add  pepper  and  salt ; hold  over  the  fire, 
and  let  it  boil  up  well  ; hot  water  or  pot  liquor  can  be  used 
instead  of  stock. 

For  mutton  and  veal  gravy,  some  browning  must  be  added. 
Lemco  or  Oxo  is  very  good  ; to  thicken  the  gravy  dust  into 
the  pan  a little  flour  and  mix  it  with  the  fat ; then  add  the 
stock,  pepper  and  salt,  and  let  it  boil  up.  Thick  gravy  is 
served  with  braised  and  baked  meat. 


ANCHOVY  SAUCE. 

J oz.  butter.  1 dessertspoonful  of  anchovy 

£ oz.  stock.  essence. 

£ pint  fish  stock,  or  1 gill  of  white  pepper  and  salt  to  taste, 
milk  and  1 gill  of  water. 

Melt  the  butter  in  an  enamelled  pan  ; add  the  flour  and 
stir  till  smooth  ; then  add  the  stock  or  milk  and  water  slowly 
till  it  boils  ; then  let  it  boil  at  least  three  minutes  ; remove 
from  fire  and  add  the  seasonings  and  serve. 


APPLE  SAUCE. 


1 lb.  of  apples.  i oz.  butter. 

1 oz.  sugar.  £ teacup  of  water. 

Peel  core  and  slice  the  apples  into  a stew-pan  with  the 
sugar  and  water.  Simmer  till  tender  ; then  rub  through  a 
sieve,  and  add  the  butter.  Serve  with  the  roast  pork,  or 
roast  duck,  or  goose. 


ASPICE  JELLY. 


2 oz.  Coy  Instant  Powdered 
Gel  atine. 

£ oz.  salt, 
rind  of  1 lemon. 

2 bayleaves. 

5 teaspoonsful  taragon  vinegar 
1 onion. 


1 oz.  peppercorns, 
juice  of  1 lemon, 
i pint  vinegar. 

1 oz.  celery  seed. 

2 eggs. 

1 quart  water. 
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BRANDY  BUTTER. 

\ lb.  butter  beaten  to  a cream  ; add  by  degrees  \ lb.  castor 
sugar  ; f glass  of  brandy  added  drop  by  drop. 

Anita  Hayes. 

BERMESE  SAUCE  FOR  FILLETS  OF  BEEF. 


4 shallots.  yolks  of  3 eggs, 

i gill  of  tarragon  vinegar.  1 oz.  butter. 

i gill  plain  vinegar.  1 gill  white  sauce. 

Put  both  vinegars  in  a small  saucepan  and  boil ; add 
shallots  chopped  ; then  white  sauce  and  eggs  one  by  one,  and 
butter  in  small  pieces. 

Anita  Hayes. 


BREAD  SAUCE. 


1 pint  of  milk  l blade  of  mace, 

small  onion.  \ oz.  of  butter. 

2 oz.  bread-crumbs.  i teaspoonful  salt. 

10  peppercorns. 

Simmer  the  milk,  seasoning  and  onions  together  for  twenty 
minutes  ; strain  over  the  bread  crumbs  and  butter ; return 
to  pan,  and  let  it  thicken,  but  do  not  boil.  A glass  of  sherry 
improves  this  sauce. 


BREAD  SAUCE. 

Put  ^ pint  of  milk  into  a pan  with  a small  onion  or  eschalot 
which  has  three  or  four  cloves  stuck  in  it.  Bring  the  milk 
to  the  boil,  and  then  add  to  it  2 oz.  freshly-made  bread 
crumbs  (not  made  of  new  bread) ; add  1 oz.  of  butter  broken 
into  small  pieces,  and  let  the  sauce  cook  gently  for  a quarter 
of  an  hour.  Then  remove  the  onion,  and  add  two  good 
tablespoons  of  cream,  and  boil  the  sauce  for  a few  minutes 
more.  Season  with  a little  salt  and  pepper  and  a little 
cayenne.  J.B.H. 


Use  only  Paterson’s  Irish  Matches 
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BROWN  SAUCE. 

2 teaspoons  of  butter.  2 mushrooms,  or 

1 oz.  flour.  1 tablespoon  ketchup. 

i pint  stock.  1 teaspoon  browning. 

1 small  onion. 

Make  the  butter  smoking  hot,  and  fry  the  chopped  onion 
and  mushroom  till  brown,  but  not  burnt.  Add  the  flour,  then 
the  stock  and  browning  very  slowly  to  prevent  lumps  ; boil 
ten  minutes  ; strain,  and  season  with  salt  and  pepper. 


CAPER  SAUCE. 

To  one  pint  of  white  sauce  add  3 tablespoonsful  chopped 
capers  and  i teaspoon ful  of  vinegar. 


CELERY  SAUCE. 

The  best  part  of  a large  head  J pint  white  sauce, 
of  celery.  J pint  of  white  stock. 

1 teaspoonful  salt. 

Cut  the  celery  in  small  pieces,  place  in  a stew-pan  with 
the  stock  ; cover  and  cook  gently  until  tender ; then  chop 
finely;  add  the  sauce  and  boil  up.  Serve  with  the  boil o I 
chicken  or  turkey. 


CRANBERRY  SAUCE. 

1 quart  cranberries.  1 large  cup  white  sugar. 

1 small  cup  water. 

Boil  the  fruit  and  water  till  tender,  rub  through  colander, 
and  boil  again  with  sugar  for  twenty  minutes.  I.G.G. 


CURRY 

1 oz.  butter  or  dripping. 
3 oz.  rice  flour. 

3 gills  of  fish  stock. 

1 onion. 

1 lump  sugar. 


SAUCE. 

1 teaspoon  curry  powder. 
1 teaspoon  chutney. 

1 small  apple, 
pepper  and  salt, 
squeeze  of  lemon. 


Peel  and  chop  the  apple  finely,  skin  and  slice  the  onion 
thin  ; melt  the  butter  or  dripping,  and  fry  the  apple  and 
onion  for  a minute  or  two  ; then  the  curry,  chutney,  and 
rice  flour  ; mix  well  ; add  the  stock  very  slowly,  and  bring  to 
the  boil.  Simmer  till  onion  and  apple  are  quite  done  ; rub 
through  a sieve  ; return  to  saucepan  ; add  salt,  pepper,  lemon 
juice  and  sugar,  and  serve  hot.  A.S.H. 
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EGG  SAUCE. 


1 egg,  hard  boiled. 

\ teaspoon  salt. 

1 oz.  butter, 
i pint  stock  or  water. 


i pint  milk. 
1 oz.  flour, 
pepper. 


Put  butter  and  flour  to  melt  in  pan ; add  stock,  milk, 
seasoning  ; beat  and  stir  till  smooth  ; boil  5 minutes.  Add 
the  egg  minced,  and  serve.  If  for  fish,  the  stock  can  be  made 
from, the  bones  and  trimmings  of  fish.  Martha. 


HARD  SAUCE. 

1|  teaspoons  butter,  sugar  tp  thicken  ; cream  well  together, 
and  add  1 teaspoonful  of  sherry.  I.G.G. 


HOLLANDAISE  SAUCE  (for  Veal  Cutlets  or  Salmon). 

Take  the  yolks  of  two  eggs  ; add  a dessertspoonful  of  cold 
water.  Whisk  in  saucepan  ; add  juice  of  ^ lemon  and  a 
tablespoon  of  cream  ; also  a pinch  of  salt  and  pepper  ; stir 
over  fire  till  it  thickens  slightly,  taking  care  to  keep  it 
smooth.  Miss  Anderson. 


JAM  SAUCE. 


2 tablespoonsful  raspberry  or  2 tablespoonsful  sugar. 

any  jam.  juice  of  half  a lemon, 

i pint  water.  J teaspoon  of  cornflour. 

Boil  all  together  for  ten  minutes ; strain.  If  fresh  fruit 
is  in  season,  half  a pint  of  raspberries  may  be  used  instead 
of  jam.  Any  jam  may  be  used,  and  give  the  name  to  the 
sauce. 


Use  . . 

IRISH-MADE  CUTLERY 
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1 oz.  butter.  2 tablespoons  of  cream. 

4 oz.  flour.  2 teaspoons  anchovy  essence. 

J pint  of  fish  stock.  salt  and  pepper. 

J tin  of  lobster. 


Melt  the  butter  and  stir  in  the  flour  smoothly  ; add  water 
and  boil ; season  and  add  the  anchovy  and  cream.  Mix  well, 
and  take  the  pan  from  the  fire.  Cut  the  lobster  into  neat 
pieces,  and  stir  into  the  sauce.  Set  at  the  side  of  the  fire 
to  warm  through,  but  do  not  boil. 

MAYONAISE  SAUCE. 

yolks  of  2 eggs.  1 teaspoonful  white  wine 

1 gill  salad  oil.  vinegar. 

1 teaspoonful  tarragon  vinegar  salt  and  pepper. 

Separate  the  yolks  of  two  eggs  from  the  whites  and  place 
them  in  a small  kitchen  basin,  set  the  basin  in  a vessel  con- 
taining ice  ; then,  after  adding  a little  pepper  and  salt,  pro- 
ceed to  stir  the  eggs  round  and  round  with  the  back  of  a 
wooden  spoon,  adding  drop  by  drop  the  oil  and  vinegar,  very 
slowly  first  and  then  rather  quicker,  until  all  the  oil  and 
vinegar  is  worked  in.  If  the  sauce  is  desired  to  have  a 
white  appearance,  add  a little  lemon-juice,  also  a tablespoon- 
ful of  aspic  jelly,  barely  melted,  which  must  be  whisked  in. 

For  cardinal  Mayonnaise,  used  for  lobster  and  fish  salads, 
pound  some  lobster  coral  in  a mortar,  pass  it  through  a 
sieve,  season  it  with  cayenne  pepper,  and  mix  it  with  the 
Mayonnaise  sauce  ; lastly,  add  a teaspoonful  of  mustard. 


MINT  SAUCE. 

Well  wash  some  freshly-gathered  mint.  Pick  the  leaves 
off  the  stalks.  Chop  them  very  finely.  You  require  about 
two  tablespoonsful.  Put  them  in  the  tureen  with  one-and-a- 
half  tablespoonsful  of  castor  sugar.  Let  this  stand  about 
half  an  hour  ; then  pour  on  a quarter  of  a pint  of  good 
vinegar.  Stir  it  well,  and  let  it  stand  for  two  hours,  if 
possible,  to  allow  the  vinegar  to  get  well-flavoured.  If 
mint  is  scarce,  mint  vinegar  may  be  used  in  its  place. 
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READING  SAUCE. 

1 pint  nasturtium  flowers.  2 teaspoonsful  salt. 

2 teaspoonsful  cayenne  pepper.  6 shallots. 

Place  in  a jar  and  add  1 quart  of  boiling  vinegar.  Tie 
down  while  hot,  and  in  six  weeks  sweeten  with  trea.cle  and 
bottle  for  use.  The  flowers  should  be  dry  when  gathered 
and  pressed  into  the  pint  vessel.  E.  Carroll. 

/ 

RED  CURRANT  SAUCE. 

1J  oz.  butter.  1 tablespoonful  of  red  currant 

1 oz.  flour.  jelly. 

\ pint  water.  salt  and  pepper. 

1 onion  sliced. 

Boil  the  sliced  onion  in  the  water  till  soft,  add  red  currant 
jelly  ; blend  the  butter  and  flour  smoothly ; strain  in  the 
jelly  and  water ; boil  up  and  season. 


SAUCE  FOR  COLD  CHICKEN. 

Make  a nice  white  sauce  ; put  the  white  of  hard-boiled  eggs 
through  after  cutting  small  ; pour  over  chickens  ; pass  the 
yolks  through  a wire  sieve  and  sprinkle  them  over  chickens 


WHITE  GLAZE  FOR  CHICKEN. 

2 sheets  of  gelatine  ; h pint  white  sauce  ; dissolve  together  ; 
cover  each  piece  of  chicken  ; ornament  with  beet-root,  aspic 
jelly,  etc.  A.H. 


SALAD  SAUCE  A LA  RHYS. 

2 yolks  hard-boiled  eggs.  3 tablespoonfuls  salad  oil. 

2 raw  eggs.  1 spoonful  mustard. 

2 tablespoonfuls  vinegar.  little  anchovy  sauce. 

1 well-boiled  potato. 

Beat  two  hard-boiled  yolks  with  two  raw  eggs  till  no  lumps 
remain  ; then  add  one  mealy  potato  ; mix  it  well  in  ; when 
quite  smooth  add  salad  oil  mustard,  anchovy  sauce,  and 
vinegar.  "Miss  Rice. 
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SAUCE  FOR  SWEET  BREADS. 

Make  a good  thick  white  sauce  ; add  1 tablespoonful  of 
Chilli  vinegar,  1 tablespoonful  of  tarragon,  pinch  of  cayenne  ; 
salt  to  taste  ; mix  all  together ; beat  egg  thoroughly,  and  last 
of  all  before  dishing  stir  it  in.  Not  to  boil. 


SAUCE  CREBILLY. 


yolks  of  2 eggs.  1 dessertspoonful  mixed  pickles 

3 tablespoonsful  best  Lucca  1 saltspoonful  salt. 

oil.  1 teaspoonful  fine  sugar. 

1 tablespoonful  vinegar.  1 saltspoonful  mustard. 

1 teaspoonful  chopped  onion.  1 saltspoonful  cayenne. 

1 teaspoonful  chopped  parsley.  1 saltspoonful  white  pepper. 

Blend  yolks  with  all  dry  ingredients  ; stir  in  oil  very  slowly ; 
last  of  all  vinegar.  Serve  with  any  white  fish,  boiled,  baked, 
or  fried. 


TOMATO  CHUTNEY. 


8 oz.  tomatoes. 
2 oz.  garlic. 

4 oz.  salt. 

4 oz.  apples. 


1 oz.  chillies. 
8 oz.  raisins, 
vinegar. 


Pound  very  fine,  mix  and  put  in  oven  not  too  hot  for  a few 
nights  in  an  open  jar,  which  will  do  nearly  as  well  as  the 
sun  in  India. — Miss  Rice. 


TOMATO  CHUTNEY. 

2 lbs.  peeled  tomatoes,  A lb.  brown  sugar,  1 pint  vinegar, 
£ lb.  sultanas,  1 tablespoon ful  mustard,  1 tablespoon  of 
ground  ginger,  two  sliced  onions,  1 tablespoonful  salt,  cayenne 
to  taste.  Boil  gently,  stirring  occasionally. 


TOMATO  SAUCE. 

About  i tin  of  tomatoes.  1 teaspoon  cornflour. 

1 teaspoon  of  onion.  pinch  of  pepper  and  salt. 

Put  tomatoes  and  onion  on  to  cook  about  a quarter  of  an 
hour.  Strain  ; then  add  cornflour  mixed  with  a little  water  ; 
\boil  till  cooked,  and  serve  with  cutlets. 

Lady  Baxter,  Avondale,  Coleraine. 
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WHITE  SAUCE. 

1 oz.  butter.  1 small  breakfastcup  milk. 

1 oz.  flour.  pepper  and  salt. 

Mix  tlie  flour  and  butter  over  the  fire ; add  the  milk 
gradually  and  boil  up  ; season  with  salt  and  pepper.  A little 
cream  may  be  added  if  wished  rich ; or  half  fish  stock  and  half 
milk  if  it  is  to  be  used  for  fish. 


WHITE  SAUCE. 


1 pint  milk. 

1 gill  cream. 

1 carrot. 

2 oz.  butter. 

1 stick  celery, 


1 oz.  flour. 

1 onion. 

10  peppercorns. 
1 bayleaf. 


Chop  vegetables  with  butter  in  small  saucepan.  Fry  them 
lightly ; add  the  flour,  then  the  milk  ; boil  10  minutes  ; strain, 
and  add  the  gill  of  cream  or  milk.  Anita  Hayes. 


WINE  SAUCE. 


i pint  of  water.  cochineal. 

1 oz.  loaf  sugar.  2 tablespoonsful  of  marmalade. 

1 wine-glass  of  sherry. 


WELSH  SAUCE. 

One  tablespoonful  chopped  parsley,  \ spoon  chopped  onion, 
3 tablespoonfuls  cream,  cayenne  to  taste,  pepper  and  salt, 
and  a little  tarragon  vinegar.  Mix  well  and  add  the  vinegar 

last  with  a little  salad  oil. 

✓ 


AMERICAN  SALAD. 

Equal  quantities  of  cold  boiled  potatoes,  apples,  and  crisp 
white  celery  (uncooked).  Rub  salad  bowl  round  with  Spanish 
onion  ; slice  the  potatoes,  apples,  and  celery,  occasionally 
drawing  knife  through  onion,  which  gives  sufficient  onion 
flavour.  Arrange  neatly  in  bowl  (tomatoes  may  be  added  if 
colour  is  required).  Pour  over  the  following  dressing : — 
3 yolks  of  eggs,  1 teaspoonful  salt,  1 tablespoonful  sugar, 
teaspoonful  mustard,  little  cayenne,  cream,  2 tablespoonfuls 
vinegar.  Rub  smooth,  and  pour  in  double  cream  till  of 
desired  consistency  ; add  vinegar  drop  by  drop  ; garnish  salad 
as  desired.  Sarah  Lusk. 
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ANCHOVY  EGG  SAUCE. 

4 eggs.  2 oz.  butter. 

2 anchovies.  cayenne. 

2 teaspoonsful  essence  of  salt. 

anchovies.  watercress. 

Boil  eggs  hard,  cut  them  in  half  when  cold,  and  put  yolks 
and  anchovies,  essence,  butter,  and  seasoning  in  mortar 

and  pound  well ; then  pass  it  through  a hair  sieve.  Fill  up 
the  eggs  with  this  mixture,  and  serve  on  watercress  or  small 
salad. 


CHICKEN  AND  TONGUE  SALAD. 

} lb.  of  cooked  chicken-meat  l gill  white  sauce  (good), 
from  the  breast.  i gill  aspic  jelly. 

2 oz.  tongue  (cooked).  Cayenne,  salt,  and  mace. 

Mix  chicken  with  sauce,  and  pound  well  in  mortar.  Pass 
through  the  wire  sieve*  and  add  aspic  jelly  and  seasoning  ; 
set  in  little  chicken  moulds,  thinly  coated  with  aspic  Chop 
tongue  up  finely,  and  set,  with  a little  aspic  jelly,  in  little 
tongue  moulds.  Serve  on  salad,  dressed  with  mayonnaise 
sauce. 


CHICKEN  SALAD. 

Chop  into  thin  slices  the  white  heart  of  a head  of  celery  ; 
season  with  salt  and  pepper ; place  in  a bowl ; cut  all  white 
meat  from  a chicken  and  chop  slightly  ; pile  up  in  centre  and 
pour  over  a good  mayonnaise  sauce. 


ENGLISH  SALAD. 

The  old-fashioned  English  salad  is  composed  of  a mixture 
in  which  lettuce  is  the  chief  part,  but  to  which  is  added 
mustard-and-cress,  beetroot,  celery,  cut  up  fine,  spring 
onions,  etc.  The  salad-dressing  for  this  varies  according  to 
the  tradition  in  the  family.  It  is  a compound  of  milk  or 
cream,  hard-boiled  yolks  of  eggs  powdered,  made  mustard, 
pepper  and  salt,  vinegar  used  rather  freely,  anchovy  sauce, 
etc.  Oil,  which  ought  to  form  the  chief  part  of  salad  dress- 
ing, used  to  be  dropped  carefully  as  if  it  were  some  dangerous 
poison.  Indeed,  to  a certain  extent  this  was  requisite,  as 
the  oil  too  often  was  grqen  and  rancid  from  having  been  kept 
too  long.  Perfectly  pure  oil,  like  perfectly  pure  butter,  is 
almost,  if  not  absolutely,  tasteless. 
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SALAD  DRESSING  (WITHOUT  OIL). 

2 oz.  butter.  1 teaspoonful  flour. 

1 teaspoonful  made  mustard.  1 tablespoonful  vinegar 

1 teacupful  milk.  2 hard-boiled  eggs. 

Melt  the  butter  in  a saucepan  ; add  the  flour,  then  the 
milk,  very  gradually.  Let  it  boil  a few  minutes.  Mix  the 
yolks  of  the  hard-boiled  eggs  with  the  mustard ; add  the 
vinegar.  When  the  milk,  etc.,  is  cold,  add  it  to  the  vinegar 
and  mustard  and  egg.  Chop  the  white  of  eggs  to  decorate 
the  salad.  Mrs.  Barron. 


MAYONNAISE  DRESSING. 

2 eggs,  well  beaten.  1 teaspoon  sugar. 

1 tablespoon  (small)  made  salt  and  pepper  to  taste. 

mustard.  add  last  8 tablespoons  vinegar 

5 tablespoons  milk.  slowly. 

1 tablespoon  melted  butter. 

Put  all  into  a double  saucepan  and  stir  until  it  thickens, 
when  remove  immediately  from  fire  and  cool. 

Mrs.  Sinclair,  Sligo. 

SCOTCH  EGGS. 

6 hard-boiled  eggs  (shelled).  1 raw  egg. 

i lb.  sausage  meat.  seasoning  to  taste. 

Roll  each  egg  in  the  forcemeat,  egg  and  bread  crumb,  fry 
in  hot  fat ; drain  well,  and  serve  cut  in  halves  ; garnish  with 
parsley.  Mrs.  Glenn. 


SCOTCH  EGGS. 

1 egg.  i lb.  potted  meat. 

3 eggs  hard-boiled.  Btead-crumbs.* 

Boil  the  eggs  quite  hard,  then  remove  shells  and  cover 
thinly  with  any  kind  of  potted  meat  or  fish.  Then  egg  and 
bread  crumb,  and  fry  in  sufficient  fat  to  cover.  Cut  the  eggs 
in  half  and  serve  on  watercress  or  lettuce,  and  decorate  with 
tomatoes. 


Use  . . 

IRISH-MADE  CUTLERY 
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To  make  this  condiment  your  poet  begs 
The  pounded  yellow  of  two  hard-boiled  eggs  : 

Two  boiled  potatoes,  press’d  through  kitchen  sieve, 
Smoothness  and  softness  to  the  salad  give. 

Let  onion  atoms  lurk  within  the  bowl 
And,  half  suspected,  animate  the  whole. 

Of  Mordant  Mustard  add  a single  spoon 
Distrust  the  condiment  that  bites  so  soon  : 

But  deem  it  not,  thou  man  of  herbs,  a fault, 

To  add  a double  quantity  of  salt ; 

I our  times  the  spoon  with  oil  lucca  brown 
And  twice  with  vinegar  procured  from  town 
And,  lastly,  o’er  the  flavour’d  compound  toss 
A magic  soupcon  of  Anchovy  Sauce. 

Oh  ! green  and  glorious  ! Oh,  herbaceous  treat ! 

It  would  tempt  the  dying  anchorite  to  eat : 

Back  to  the  world  he’d  turn  his  fleeting  soul, 

And  plunge  his  fingers  in  the  salad  bowl : 

Serenely  full,  the  epicure  would  say, 

Fate  cannot  harm  me,  I have  dined  to-day. 

Lady  Aberdeen. 

VEGETABLE  MARROW  PICKLE. 

vegetable  marrow.  £ cz.  ground  ginger. 

3 cloves.  £ oz.  mustard. 

3 small  onions  chopped  up.  £ tammerie. 
t chillies.  1£  pints  brown  vinegar. 

1 lb.  lump  sugar. 

Boil  all  these  ingredients  in  H-  pints  vinegar.  When  boil- 
ing, throw  in  marrow  ; boil  all  together  for  20  minutes,  keep- 
ing well  stirred. 

To  prepare  Marrow : Peel  marrow  and  scrape  out  seeds  ; 
cut  in  cubes  one  inch  large  ; lay  all  on  a dish  and  sprinkle 
with  salt ; leave  all  night ; then  drain  in  a cloth.  To  every 
3 lbs.  marrow  allow  above  amount  of  spices. 

Mrs.  Sargent. 


Use  only  Paterson’s  Irish  Matches 
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BREAKFAST  DISHES,  ENTREES 
AND  SAVOURIES. 

Breakfast  should  give  the  key  note  for  the  day ; it  should 
be  a bright  happy  family  gathering  when  possible, 
which,  however,  the  hours  of  business  and  work  often 
prevent. 

A good  housekeeper  will  see  that  she  loses  no  points  in  the 
serving  of  the  breakfast.  The  tea  and  coffee  should  be  well 
made,  just  in  time  but  not  too  soon,  so  that  they  are  at  their 
best ; there  should  be  a good  supply  of  hot  water,  and  the 
milk  for  the  coffee  should  be  hot.  The  dishes  should  be 
garnished  appropriately  just  as  for  dinner,  and  the  plates 
for  hot  dishes  should  be  really  hot.  Dry  toast  should  not 
have  been  made  long  enough  to  be  found  leathery,  and 
should  always  be  served  in  a rack.  Watercresses  and  fruit 
make  a table  look  nice,  besides  being  excellent  food  when 
partaken  of  early  in  the  day,  and  these  should  be  prettily 
arranged  in  suitable  dishes. 


HOW  TO  MAKE  GOOD  TEA. 

BY  AN  OLD  HAND. 

The  water  should  be  boiled  “ from  the  cold,”  i.e.,  it  should 
not  have  previously  been  at  boiling  point  and  allowed  to  cool 
down.  When  the  water  is  almost  boiling,  the  teapot  should 
be  warmed  by  a little  water  from  the  kettle  being  poured 
into  it.  It  is  important  that  this  water  should  be  emptied 
out  as  completely  as  possible,  lest  when  the  tea  leaves  are 
placed  in  the  teapot  they  might  become  prematurely  damp. 
(For  this  reason  warming  the  teapot  at  the  fire  is  still  a 
better  method). 

When  the  water  is  absolutely  boiling,  pour  out  enough  to 
fill  the  teapot  about  one  quarter  of  its  capacity,  and  then 
leave  it  with  the  lid  on  for  nearly  half  a minute.  Then  add 
water  till  the  teapot  is  about  three-quarters  full.  When  it 
has  stood  thus  for  a minute  and  a half,  or  two  minutes,  the 
tea  should  be  ready. 

When  pouring  out  the  tea,  it  is  most  important  to  replenish 
the  teapot  with  boiling  water  while  there  is  still  a fair  amount 
of  water  in  it.  If  the  tea-leaves  are  allowed  to  be  drained , 
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it  is  impossible  to  obtain  any  further  satisfactory  result  from 
that  brew. 

From  the  above  it  will  be  observed  that  it  is  important  to 
have  boiling  water  available  throughout  the  time  when  the 
tea  is  liable  to  be  used. 

As  to  the  quantity  of  tea  required.  It  must  be  admitted 
that  it  is  almost  necessary  to  have  a fairly  strong  foundation 
to  work  upon,  and  the  above  remarks  are  made  on  this 
assumption.  For  two  persons  a measure  of  three  full  tea- 
spoons should  be  quite  sufficient ; and  of  course  a gradual 
increase  according  to  numbers. 

A comparatively  small  teapot  is  usually  more  satisfactory 
than  a large  one,  except  whex-e  a number  of  persons  have  to 
be  supplied. 

An  alternative  method  of  making  tea  when  required  for 
one  person  (or  not  more  than  two)  can  be  obtained  by  the 
use  of  Hobb’s  Patent  Tea  Infuser,  which  is  a small  perfoi’ated 
piece  of  china  which  can  be  placed  over  an  ordinai’y  bi*eak- 
fast  cup.  One  teaspoonful  of  dry  tea,  with  boiling  water 
poured  on  it,  completes  the  process.  This  is  an  economical 
method,  and  also  healthful,  as  it  seems  to  reduce  to  a mini- 
mum any  detrimental  effects  of  tea-drinking.  The  cost  of 
this  kind  of  infuser  is  about  Is.  6d.  The  article  is  very  con- 
venient for  use  when  travelling,  as  it  avoids  the  necessity 
for  a teapot. 


TO  MAKE  COFFEE. 

1 dessertspoonful  of  coffee.  a breakfastoupful  boiling  water. 

Heat  a small  jug,  and  put  the  coffee  in  it,  pour  the  boiling 
water  over.  Let  the  coffee  stand  five  minutes  in  a warm 
place,  then  pour  out  a cupful,  and  return  to  the  jug,  which 
should  be  fireproof.  Repeat  this  two  or  three  times  to  settle 
the  gi-ains.  Stand  the  jug  by  the  fire  for  another  five 
minutes.  Serve  with  boiling  milk. 

BACON  AND  EGGS. 

Remove  the  rind  from  the  bacon,  cut  in  thin  slices,  place 
them  in  a cold  fi'ying-pan,  and  cook  slowly  in  their  own  fat 
over  a gentle  fire.  Turn  two  or  three  times,  brown  very 
slightly,  and  serve  on  a hot  dish.  Break  the  eggs  into  the 
pan  after  the  bacon  is  removed  ; add  some  boiling  water  and 
cook  gently  till  set.  Some  people  fold  the  egg  over,  making 
it  half-moon  shape  and  hiding  yolk.  Serve  on  dish  with 
bacon. 
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TO  BOIL  EGGS. 

Fill  a saucepan  with  hot  water,  and  when  it  is  on  the  point 
of  boiling,  put  the  eggs  in  gently  with  a spoon.  Let  them 
boil,  then  lift  the  saucepan  off  the  fire  at  once,  and  allow  it 
to  stand  on  the  side  of  the  stove  for  five  minutes.  Eggs 
boiled  in  this  way  will  be  thoroughly  cooked,  light,  and 
digestible. 


EGG  BALLS. 

4 eggs,  hard-boiled.  pepper  and  salt. 

1 egg  raw.  1 dessertspoon  flour. 

a teaspoon  curry  powder.  chopped  parsley. 

Bruise  the  yolks  of  hard-boiled  eggs  in  a bowl ; add  raw 
yolk,  flour,  curry-powder,  pepper  and  salt,  and  finely  chopped 
parsley  ; mix  well ; make  into  little  balls  and  boil  for  three 
minutes. 


HAM  AND  EGG  CUTLETS. 

1 dessertspoonful  flour.  1 oz.  cooked  ham. 

1 dessertspoonful  butter.  pinch  pepper  and  salt. 

1 teacupful  milk.  some  nutmeg. 

1 hard-boiled  egg. 

Put  flour  and  butter  into  saucepan ; mix  together ; add 
milk  and  seasoning  ; allow  to  boil  five  minutes  ; remove  from 
fire  ; then  add  ham  and  egg,  chopped  very  fine  ; turn  mixture 
on  to  a plate  to  cool.  Shape  with  floured  hand  into  cutlets  ; 
brush  over  with  egg,  and  toss  in  bread  crumbs,  and  fry  in 
fat.  Serve  with  tomato  sauce. 

Lady  Baxter,  Avondale,  Coleraine. 

TO  BOIL  HAM. 

Soak  ham  in  cold  water  from  twelve  to  twenty  hours, 
according  to  the  length  of  time  it  has  been  cured.  Scrape 
it  well,  and  put  it  into  a saucepan  with  plenty  of  lukewarm 
water.  Bring  it  gradually  to  the  boil,  and  as  the  scum  rises 
carefully  remove  it.  Keep  it  very  gently  simmering  until 
tender,  and  be  careful  that  it  does  not  stop  boiling,  nor  boil 
too  quickly.  Allow  twenty-five  minutes  to  the  pound  and 
twenty-five  minutes  over.  When  done,  let  the  ham  remain 
in  the  liquor  until  nearly  cold,  then  strip  off  the  rind,  cover 
with  raspings,  place  a paper  frill  round  the  knuckle,  and 
garnish  with  parsley. 
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KIDNEYS  AND  BACON. 

2 slices  of  bacon  to  each  kidney. 

Prepare  kidneys,  and  sprinkle  salt  and  pepper  over.  Put 
bacon  in  cold  frying  pan,  and  continually  move  and  turn  till 
crisp  and  brown.  Lift  on  hot  dish.  Then  cook  kidney  very 
well,  adding  more  fat  if  necessary.  Turn  over  every  two  or 
three  seconds.  Lift  on  bacon.  Serve  very  hot. 

EGGS  AU  GRATIN. 

Make  a white  sauce  with  3 oz.  butter,  3 oz.  flour,  and  half 
V a pint  of  milk  ; let  it  boil  for  a quarter  of  an  hour  ; then  add 
three  tablespoonfuls  of  thick  cream ; pepper  and  salt  to 
taste  ; have  ready  four  hard-boiled  eggs,  cut  up  in  quarters, 
put  into  sauce  ; then  put  into  a gratin  dish  and  brown  in  the 
l oven. 

EGG  RISSOLES. 

Plard-boiled  eggs,  pounded  finely,  flavoured  with  pepper 
and  salt.  Mix  with  a little  cream  to  a stiffish  dough.  Roll 
into  balls.  Dip  in  egg  and  bread  crumbs  ; fry  in  hot  fat. 

I 

CUTLETS. 

1 lb.  mutton  of  fair  end  of  neck  mixed  herbs,  salt,  and  pepper. 

2 oz.  bread-crumbs.  1 beaten  egg. 

1 oz.  ham. 

The  mutton  should  not  be  split ; cut  off  the  bone  at  the 
end  ; then  cut  off  all  the  fat  and  rough  pieces  ; now  cut  the 
cutlets  down  close  to  the  bone,  so  that  you  have  two  cutlets 
with  bone  and  two  without ; trim  the  cutlets  ; mix  the  bread- 
crumbs with  the  ham  minced,  and  a tiny  pinch  of  mixed 
herbs,  a little  salt  and  pepper  ; egg  and  bread-crumb  with 
this  mixture,  and  fry  in  deep  fat. 

TO  SERVE. 

Have  some  mashed  potatoes  ; mix  with  a little  butter  and 
milk,  pepper  and  salt ; arrange  on  a dish,  leaving  a well  in 
the  centre  ; arrange  the  cutlets  round  outside  ; garnish  with 
walnuts  pickled  and  cut  in  halves,  and  carrots  boiled  and 
cut  in  stripes ; fill  the  well  with  sauce  and  serve. 
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THE  SAUCE. 

butter.  tablespoon  of  raspberry  or  red 

flour.  currant  jelly, 

piece  of  onion.  £ pint  of  water. 

Melt  the  butter,  fry  the  onion  in  it ; lift  out  when  brown ; 
stir  in  a little  Hour ; add  the  water  ; let  it  boil ; stir  in  the 

jelly  ; flavour ; pepper  and  salt,  and  fill  the  well  of  potatoes 

A few  drops  of  carmine  may  be  added  if  colour  is  not  good. 


DEVILLED  TURKEYS  LEGS. 

Take  the  legs,  score  them  round  and  lengthways,  in  deep, 
regular  gashes.  Brush  them  over  well  with  warmed  butter. 
Spread  all  over  with  the  following : One  teaspoonful  each  of 
French  and  English  mustard,  two  teaspoonfuls  of  chutney, 
chopped,  and  a dust  of  black  and  cayenne  pepper  and  salt, 
all  mixed  together.  Sprinkle  over  with  a few  browned  bread- 
crumbs, and  leave  till  morning.  Have  ready  a clear  fire, 
and  grill  quickly  till  well  browned  And  crisp.  Lay  on  a hot 
dish,  with  a few  tiny  bits  of  butter  here  and  there,  and 
garnish  with  well-washed  watercress.  Be  careful  to  see  this 
is  sent  to  the  table  really  hot  and  frizzling. 


DURHAM  CUTLETS. 

i lb.  minced  meat.  1 egg. 

3 or  4 lbs.  of  bread  crumbs.  1 oz.  flour. 

1 oz.  butter.  pepper,  salt,  and  cayenne 

i pint  stock.  1 dessertspoon  Worcester  sauce. 

Make  sauce  of  butter  stock,  flour,  pepper,  salt  and  sauce  ; 
mix  meat,  sauce,  and  bread-crumbs  in  a bowl ; spread  on  a 
plate  to  cool  firmly  and  evenly  with  a floured  knife  ; cut  into 
triangular-shaped  pieces,  starting  from  the  centre  of  the 
plate  ; flour  the  board  and  fingers,  and  shape  each  piece  into 
a neat  cutlet ; place  a straight  piece  of  macaroni  1 inch  long 
into  the  narrow  end  ; brush  with  beaten  egg  ; dip  in  crumbs  ; 
fry  in  hot  fat. 


Use  . . 

IRISH-MADE  CUTLERY 
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i lb.  veal.  £ lb.  stewing  steak, 

i lb.  mutton. 

Cook  all  in  a covered  jar  in  pan  of  boiling  water  in  2 
tablespoons  water  and  a pinch  of  salt ; pour  off  liquor  into 
soup  plate ; skim  when  cold.  Meat  can  be  used  again  for 
soup,  etc.  I.G.G. 


KIDNEYS  A LA  MAITRE  D’HOTEL. 

This  is  a very  favourite  dish  for  breakfast.  Take  three 
kidneys,  split  them,  open  and  run  a skewer  through  them  to 
keep  them  in  place.  Put  them  on  a gridiron  or  frying-pan, 
with  the  inside  nearest  the  fire,  grill  for  eight  minutes. 
While  they  are  cooking,  mix  together  one  and  a half  ounces 
of  butter,  one  teaspoonful  of  chopped  parsley,  and  a few 
grains  of  cayenne  pepper  and  salt.  Fry  some  rounds  of 
bread  a pretty  brown,  put  a kidney  on  each,  sprinkle  it  with 
pepper  and  salt,  and  put  a small  piece  of  the  butter  mixture 
on  each.  Serve  very  hot. 


BOILED  MARROW  BONES. 

The  bones  must  be  sawn  into  pieces  about  six  inches  long. 
Mix  a little  flour  very  stiffly  to  a paste  with  cold  water. 
Cover  the  ends  of  the  bones  with  a small  piece  of  this  paste. 
This  is  to  prevent  the  marrow  melting  out.  Tie  each  bone 
up  in  a small,  floured  cloth.  Have  ready  a pan  of  fast-boil- 
ing water ; stand  the  bones  upright  in  it,  and  be  careful  to 
see  that  the  water  covers  them  ; boil  for  two  hours  ; then 
remove  the  cloths  and  paste.  Have  ready  prepared  some 
neat  rounds  of  hot  dry  toast,  stand  a bone  upright  on  each 
piece.  It  is  usual  to  pin  a clean  serviette  neatly  round  the 
bone ; or  the  marrow  may  be  taken  out  of  the  bones  and 
spread  on  the  toast  before  sending  it  to  table.  It  must  be 
sprinkled  with  pepper  and  salt  and  done  very  quickly,  as, 
unless  thoroughly  hot,  it  would  be  considered  uneatable. 


Use  only  Paterson’s  Irish  Matches 
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OYSTER  PATTIES. 

1 oz.  butter.  J pint  milk. 

1 oz.  flour. 

Melt  the  butter,  add  flour,  stir  well,  add  milk  and  a little 
oyster  water,  pepper  and  salt,  and  squeeze  of  lemon.  Boil 
till  thick  ; add  a dozen  oysters,  cut  in  pieces  ; cut  the  puff 
pastry  with  two  sizes  of  round  rings ; bake  in  oven  till 
cooked  ; remove  centre  ; fill  with  oyster  sauce,  and  replace. 


POTATO  CROQUETTES. 

1 lb.  mashed  potatoes.  pepper  and  salt. 

1 egg.  a dessertspoonful  milk. 

1 oz.  butter. 

Put  milk  and  butter  into  a saucepan  ; when  melted  add 
potato,  then  yolk  of  egg  and  seasoning.  Put  some  flour  on 
a paper ; put  some  potato  on  it  and  shape  like  a pear  ; brush 
over  with  white  of  egg,  and  roll  in  crumbs,  and  fry  in  hot 
fat ; put  parsley  stalk  in  the  end.  Mrs.  Evans. 


SAUSAGE  EGGS. 

4 hard-boiled  eggs.  * lb.  sausage. 

1 raw  egg.  3 ozs.  bread-crumbs. 

Boil  the  eggs  hard,  drop  them  into  cold  water  for  a minute. 
Take  off  the  shells,  take  skins  off  sausages,  divide  into  four 
equal  parts  ; flour  the  hand  and  flatten  sausage  meat  on  the 
palm  ; put  one  of  the  eggs  into  this,  and  completely  cover 
it  with  sausage  meat ; prepare  all  in  the  same  way  ; brush 
over  with  beaten  egg,  and  fry  4 or  5 minutes  in  smoking  hot 
fat ; drain  and  cut  in  half  lengthwise  ; dish  on  lace  paper, 
and  garnish  with  parsley.  Mrs.  Evans. 

RISSOLES. 

1 lb.  cooked  meat  minced.  2 teaspoonsful  Worcester  sauce 

4 tablespoonsful  bread-crumbs.  1 egg. 

1 oz.  butter.  salt  and  pepper. 

1 oz.  flour.  more  bread-crumbs. 

J pint  stock. 

Let  the  butter  get  hot  in  the  saucepan  ; then  brown  flour 
in  it ; stir  in  stock  ; add  salt  and  pepper  and  sauce  ; let  it 
boil  two  minutes  ; add  the  meat  and  bread  crumbs  ; set  aside 
till  quite  cold ; form  into  small  balls ; coat  with  egg  and 
bread  crumbs  ; fry  in  bath  of  fat. 


Mrs.  Andrew  Beattie. 


HORLICK’S 
Malted  Milk 

(In  Powder  Form). 

NO  COOKING.  Prepared  instantly  by 
stirring  vigorously  in  water,  hot  or  cold. 


The  first  thought  of  experienced  dietitians 
when  selecting  a palatable,  nourishing,  easily 
assimilated  food. 


IF  The  wholesome,  invigorating  food  principles 
of  pure  milk  and  choice  malted  grain,  so 
prepared  as  to  be  properly  assimilated  in  the 
feeblest  conditions. 

f Used  more  extensively  every  year  in  the 
feeding  of  infants  and  as  a supplementary 
nutrient  for  growing  children.  Also  with 
increasing  confidence  by  adults  as  a table 
beverage  in  the  home— superior  to  tea  or 
coffee  at  meals — and  an  efficient  corrective 
of  insomnia  taken  hot  before  retiring. 

Iu  Glass  Bottles  1/6,  2/6.  I I/-,  at  all  Chemists  and  Stores. 
Sample  free  on  request. 

HORLICK’S  MALTED  MILK  CO.,  SLOUGH,  BUCKS. 


r“  C ARPETS 

Half  a Century  ago. 

Famous  ever  since. 

Largest  Stock  in  Ireland. 

Millar  & Beatty, 

LIMITED, 

14  Grafton  Street  and  I \ t t r\  -■  tivt 
56  Dawson  Street,  . . LJ  OlL/liN  . 

Ee  FURNITURE 

Made  in  our  own  Factories 
in  Dublin  and  Londonderry. 

Inspection  Invited. 

V. / 


The  Most  Hygienic  and  Up-to-date  Pork  Factory  in  Ireland. 


By  Special 


Appointment. 


’Phone  No.  798. 


Telegrams : 

‘Hafner,  Dublin.’ 


^ Established  1882. 

/ III 

F.  HAFNER  & SONS, 


/ Pork  Merchants  and  Sausage  Manufacturers 

50  Sth.  Gt.  George’ s St.,  DUBLIN. 
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RISSOLES. 


i lb.  cold  meat. 
i lb.  mashed  potatoes, 
sauce  for  binding. 

1 oz.  butter. 

1 oz.  flour. 

J pint  stock, 
i teaspoon  of  pepper. 


1 teaspoon  Worcester  sauce. 

1 teaspoon  chopped  parsley. 

1 teaspoon  anchovy, 
i teaspoon  salt  and  a little 
nutmeg. 

1 egg. 


Mince  finely  ; put  in  bowl  with  mashed  potatoes  ; put  butter 
and  flour  in  small  saucepan  ; stir  over  a gentle  heat  with 
wooden  spoon  till  smooth  ; add  the  stock  ; stir  over  the  fire 
till  it  has  boiled  ; add  other  ingredients,  mincing  parsley  as 
fine  as  possible  ; stir  the  sauce,  meat  and  potatoes,  and  mix 
thoroughly  ; stir  in  one  beaten  egg  and  beat  all  together  ; 
sprinkle  the  paste  board  with  flour  ; slightly  flour  the  fingers 
and  make  the  meat  into  balls  ; roll  on  board  till  smooth ; 
then  coat. 


SAUSAGE  ROLLS. 

£ lb.  butter.  little  cold  water. 

i lb.  flour.  1 lb.  sausages. 

Sift  the  flour  into  a basin,  rub  in  butter,  add  little  cold 
water,  and  make  into  a paste  ; knead  lightly  and  roll  out  into 
a round  ; divide  in  four ; skin  sausages  ; divide  in  halves  ; 
place  half  sausage  on  each  square  of  paste  ; wash  edges  of 
paste  with  water  to  fasten  them  and  fold  over,  and  fasten 
ends  securely  by  turning  in  ; wash  over  with  egg  or  milk  ; 
put  in  a greased  and  papered  tin,  and  bake  for  20  or  30 
minutes  in  a quick  oven.  Do  not  forget  to  prick  with  a fork 
before  putting  into  oven.  ' Mrs.  Nesbitt. 


ANCHOVY  EGGS. 

Hard-boiled  eggs.  Take  off  the  shells  and  cut  the  eggs 
in  half  lengthwise  ; take  out  the  yolks  and  pound  them  into 
a paste  with  butter,  anchovy  sauce,  and  a little  cream  or 
milk  ; season  with  cayenne.  Fill  the  whites  with  the  mixture, 
put  them  into  the  oven  for  a few  minutes,  and  serve  on  hot 
buttered  toast. 

ANCHOVY  TOAST. 

Place  on  a hot  plate  a piece  of  butter  the  size  of  a small 
egg ; add  a dessertspoonful  of  anchovy  paste  or  sauce  ; also 
the  raw  yolks  of  two  eggs  ; mix  well  and  quickly  with  a 
knife  ; soak  in  this  mixture  small  squares  of  toast.  Serve 

hot. 
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ASPIC  JELLY. 


1J  oz.  Cox’s  instant  powdered  11  pints  cold  water. 


gelatine. 

1 teaspoonful  salt. 

2 small  onions. 

5 allspice  berries. 

6 to  8 white  peppercorns. 

Rind  and  juice  1 lemon. 

1 teacupful  brown  vinegar. 

1 tablespoon  tarragon  vinegar. 


small  piece  carrot, 
small  piece  celery  or  a pinch 
celery  salt. 

whites  and  shells  2 eggs. 

J gill  sherry. 

Pinch  cayenne  pepper. 

2 bay  leaves. 


Put  all  the  ingredients  into  a jelly-pan  (except  the  sherry) 
and  whisk  gentfy  over  the  fire  till  boiling.  Allow  to  boil  up 
well  and  simmer  for  10  minutes.  Take  it  off  the  fire,  put  on 
the  lid  and  let  it  settle  for  8 or  10  minutes.  Strain  through 
a hot  jelly-bag,  put  it  through  2 or  3 times  until  it  is  clear 
and  bright.  Add  the  sherry,  remove  froth  from  the  top  and 
use  as  required.  The  proportion  of  Gelatine  must  be  in- 
creased if  the  jelly  is  to  be  used  to  support  anything  solid. 


CALF’S  HEAD  A LA  DURALLE. 

1 lb.  cooked  calf’s  head.  1 tablespoonful  brown  sauce. 

1 shallot.  1 yollt  of  eggs. 

1 oz.  butter.  A few  mushrooms  chopped. 

Fry  minced  shallot  in  butter;  add  mushroom,  brown 
sauce,  and  yolk  of  egg.  Let  this  mixture  cool.  Cut  calf’s 
head  into  dice ; cover  with  this  mixture,  egg,  and  bread- 
crumb, and  fry  in  boiling  fat.  Serve  with  brown  sauce,  and 
mushrooms  in  centre. 

CANAPES  AU  CAVIAR. 

caviar.  bread. 

lemon  juice.  butter. 

Fry  small  rounds  of  bread  (1-1  inch  in  diameter)  in  butter; 
allow  to  cool,  spread  with  fresh  butter ; dust  over  with 
parsley  ; put  thick  layer  of  caviar  ; sprinkle  with  lemon-juice 
and  serve.  Mrs.  Dinsmore. 


CAYENNE  CHEESE. 

* lb.  butter.  J teaspoonful  cayenne 

l lb.  flour.  salt. 

J lb.  grated  cheese. 

Rub  butter  into  flour;  add  cheese,  cayenne,  salt;  mix  well, 
and  make  into  a paste  with  water ; roll  out,  cut  into  fingers, 
bake  in  moderate  oven  light  brown,  and  serve  very  hot. 
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CHEESE  SOUFFLEE. 


i lb.  macaroni, 
i pint  milk. 

1 pint  tomato  puree.  ' 

3 oz.  grated  Parmesan  cheese. 

t * 


1 oz.  butter. 

4 oz.  flour, 
salt,  cayenne. 

1 teaspoonful  made  mustard 


Boil  the  macaroni  in  water,  then  strain  and  cut  in  half- 
inch pieces.  Melt  butter  in  stewpan,  add  flour  and  milk,  and 
tomato  puree  and  seasoning  ; cook  well,  then  stir  in  macaroni 
and  two  ounces  of  cheese.  Fill  small  china  soufflee  moulds, 
put  rest  of  cheese  on  top,  and  put  in  hot  oven  to  brown. 
Serve  very  hot. 


CHEESE 

2 oz.  grated  cheese. 

1 oz.  bread-crumbs. 

1 egg. 


TARTLETS. 

1 tablespoonful  milk, 
i lb.  puff  pastry, 
pepper,  salt. 


Bake  pastry  in  open  tartlets  ; mix  the  ingredients  together, 
and  put  in  after  pastry  is  baked.  Then  put  in  oven  for  ten 
minutes  and  serve  very  hot. 


OATMEAL  PORRIDGE. 

4 oz.  oatmeal.  1 quart  water. 

Put  a saucepan  on  the  fire  with  water  proportionate  to  the 
quantity  of  porridge  required.  Just  before  it  comes  to  the 
boiling  point  begin  sprinkling  in  the  meal  regularly  with 
the  left  hand,  while  you  stir  .with  a “ porridge-stick”  with 
the  other.  In  this  consists  the  art  of  porridge-making,  as  on 
its  being  well  done  depends  the  absence  of  lumps  or  knots 
and  its  smoothness  and  appearance  when  dished.  Stir  till 
quite  through  the  boil.  Boil  10  minutes,  then  add  the  salt 
and  boil  10  minutes  longer.  It  is  best  not  to  put  the  salt  in 
till  the  end  of  10  minutes,  as  it  has  a tendency  to  harden  the 
meal  and  prevent  its  fully  expanding,  so  that  the  quality  of 
the  porridge  is  deteriorated.  Putting  the  meal  in  just  be- 
fore the  water  comes  to  the  boil  and  stirring  till  the  porridge 
does  boil  ensures  there  being  no  lumps.  The  consistency  of 
the  porridge  can  be  regulated  according  to  the  taste  of  the 
cook  by  putting  in  less  or  more  meal.  Serve  with  sweet  milk 
Many  people  prefer  to  boil  porridge  much  longer.  Even  H 
hours’  gentle  boiling  only  makes  meal  more  digestible. 
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PORRIDGE. 

(By  permission  of  Messrs.  M‘ Elder ry  and  Pollock, 

Ballymoney). 

6 ozs.  (coarse  or  pinhead).  1 heaped  teaspoon  salt. 

3 pints  water. 

Bring  the  water  to  boiling  point  in  a saucepan  ; shake  in 
lightly  and  gradually  the  meal,  stirring  all  the  time  ; stir  for 
about  five  minutes  ; then  move  saucepan  to  a cooler  part  of  - 
range  ; add  salt,  and  keep  steadily  boiling  for  about  one  and 
a half  hours,  stirring  frequently ; serve  with  new  milk  or 
cream. 


POACHED  EGGS. 

3 eggs.  1 quart  water. 

1 teaspoonful  salt.  a little  lemon  juice. 

Have  water  boiling,  put  eggs  into  it  in  their  shells  for 
about  a quarter  of  a minute,  lift  out  and  break  one  at  a 
time  into  a saucer,  holding  them  very  low  so  as  not  to  break 
the  yolk.  Add  salt  and  lemon  juice  to  water,  and  carefully 
slip  the  egg  off  the  saucer  into  the  boiling  water  ; simmer 
slowly  till  the  white  is  set.  Lift  out  with  a drainer,  hold  on 
a towel  for  a few  seconds  to  absorb  all  the  water.  Dish  on 
rounds  of  buttered  toast  or  with  bacon  or  ham. 


PRESSED  BEEF. 

1 lb.  minced  beef.  1 dessertspoon  Yorkshire  Relish 

1 lb.  minced  ham.  pepper  and  salt. 

| lb.  bread-crumbs. 

Soak  crumbs  overnight  in  a little  milk,  then  pass  through 
sieve  ; add  and  mix  all  well*  and  press  firmly  in  buttered 
mould.  Steam  2 or  3 hours. 


SCRAMBLED  EGGS. 

1 tablespoon  butter.  pepper  and  salt. 

6 or  8 eggs. 

Melt  the  butter  with  the  salt  in  a frying-pan,  but  do  not  let 
it  brown.  Have  ready  the  eggs,  broken  into  a basin,  and, 
as  the  butter  warms,  pour  them  into  the  pan,  stirring  them 
all  the  time  and  tossing  them  up  until  they  are  a soft  mass 
Care  must  be  taken  not  to  cook  them  too  long.  As  soon  as 
they  cease  to  run  on  the  pan  and  can  be  heaped  together, 
turn  them  on  to  a hot  dish,  dust  with  pepper,  and  serve 


Sir  John  Byers, 

Lecturing  at  Bally  money,  12th  March, 
1908,  on  The  Prevention  of  Tuberculosis, 
in  recommending  the  use  of  Oatmeal,  said 


“I  asked  a friend  in  the 
“ Country  to  send  ine  some 
“Oatmeal,  the  good  old- 
fashioned  Oatmeal,  made 
“ by  Stones ; not  any  of  the 
“new-fangled  machine- 
“ made  or  American  stuff.” 


M'Elderry  & Pollock’s  Pure  Oatmeal 
is  made  only  from  Home-grown  Selected 
Oats,  cleaned  by  the  very  best  Machinery, 
and  entirely  “ MADE  BY  STONES.” 


To  be  had  in  all  Grists  from  the  Best  Traders, 
or  Wholesale  from 

MElderry*  Pollock 

Milltown  Mills, 
BALLYMONEY. 


Trade  Mark — RED  HAND. 


Two  opinions 

impossible ! 

\ 

How  strange  that  some  people  still 
overlook  the  sovereign  virtues  of 
porridge.  Two  opinions  are  im- 
possible as  to  its  nutritiveness,  and 
all  are  agreed  that 

White’s 

Wafer 

Oatmeal 


in  damp-proof  packets,  makes  per- 
fect porridge.  Begin  to-day  and 
make  a trial. 


WHITE,  TOMKINS  & COURAGE,  Ltd., 
Clarendon  Mills,  BELFAST. 
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VOLAILLE  A L’LUDIENNE. 

1 fowl. 

2 oz.  blitter. 

1 onion. 

2 slialots. 

1 blade  mace. 

1 tablespoonful  curry  powder 

Cut  the  fowl  as  for  a fricassee,  and  trim  the  pieces  neatly. 
Put  the  butter  into  a stewpan,  slice  the  onion  and  shallots, 
and  stew  them  in  the  butter  without  browning  for  ten 
minutes.  Then  add  the  pieces  of  fowl ; shake  the  curry 
over  them,  and  stir  for  seven  minutes.  Blanch  the  almonds, 
and  pound  them  in  a mortar  with  a little  water.  When  they 
are  pounded  finely  pour  over  them  the  stock  ; and  allow  to 
stand  fifteen  minutes  in  the  mortar  before  straining.  Take 
a little  of  this  prepared  stock  and  mix  the  curry  paste 
smoothly,  then  add  the  remainder  of  the  almond  stock,  and 
mix  with  the  fowl ; put  in  the  salt  and  mace,  and  simmer 
slowly  for  forty  minutes.  Skim,  take  out  the  mace  and  dish 
The  lemon  juice  should  be  added  five  minutes  before  serving. 


1 tablespoonful  curry  paste. 

2 oz.  sweet  almonds, 
juice  of  £ lemon. 

£ pint  white  stock  (thin), 
salt. 


WALNUT  TIMBALE  WITH  MUSHROOM  SAUCE. 


J lb.  butter. 

6 well-beaten  eggs. 

1 lb.  shelled  walnuts. 

£ lb.  white  bread-crumbs. 
3 shallots. 


2 mushrooms. 

1 bayleaf. 
juice  of  1 lemon, 
chopped  parsley, 
pepper  and  salt  to  taste. 


Put  the  walnuts  through  a nut  mill  and  mix  thoroughly 
with  the  bread-crumbs  ; melt  the  butter  in  a stew-pan,  add 
the  shallots,  mushrooms,  bayleaf  and  parsley,  all  finely 
mixed,  and  simmer  in  the  butter  for  fifteen  minutes.  Pour 
the  contents  of  the  stewpan  over  the  milled  walnuts,  beaten 
eggs  and  bread-crumbs  ; stir  all  together,  season  to  taste, 
turn  into  butter  mould  and  steam  until  set  (about  1 hour). 
Turn  out,  and  serve  hot  with  mushroom  sauce. 


MUSHROOM  SAUCE. 

Stir  into  1 pint  of  Bechamet  sauce,  i cup  of  mushrooms 
finely  minced  ; simmer  gently  for  fifteen  minutes. 
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EGGS  ON  TOAST. 

2 tablespoons  cooked  fish,  2 tablespoons  milk. 

or  ham,  or  other  meat.  3 eggs, 
a small  piece  of  butter.  pepper  and  salt. 

Chop  the  fish  or  meat  very  fine,  and  beat  it  up  with  the 
milk,  butter,  eggs,  and  seasoning.  Warm  over  the  fire,  and 
spread  on  hot  buttered  toast. 


CHICKEN  CROQUETTES. 


4 oz.  cooked  chicken. 
6 oz.  flour. 

3 oz.  butter, 
pastry. 

pepper,  salt,  cayenne. 


lemon  juice. 
1 oz.  flour. 

1 oz.  butter, 
i pint  stock. 


Break  up  chicken  bones  to  make  stock,  mince  chicken  and 
make  sauce  with  flour  and  stock  ; season,  pepper  and  salt, 
mix  the  chicken  in  and  let  cool ; make  pastry,  roll  out  thin, 
and  cut  with  round  cutter  ; place  a little  of  the  mixture 
on  each  ; wet  the  edges  with  cold  water,  fold  over,  and  nip 
edges  together  ; egg  and  bread-crumb,  and  fry  in  a bath  of 
fat.  Vermicelli  is  better  than  bread-crumb  for  pastry. 


MACARONI  CROQUETTES. 


2 oz.  macaroni. 
i oz.  butter. 

1 oz.  flour. 

1 pint  milk. 

2 oz.  grated  cheese. 


salt  and  pepper, 
cayenne. 

egg  and  bread-crumbs, 
slices  of  cooked  beetroot, 
cucumber. 


Throw  the  macaroni  into  boiling  water  and  cook 
30  minutes.  Drain  and  chop  finely.  Melt  the  butter,  stir  in 
the  flour  ; then  add  the  milk  and  cook  very  well,  beating  all 
the  time  ; add  the  macaroni,  cheese  and  seasoning.  Allow 
to  get  quite  cold ; then  make  up  into  small  pear-shaped 
croquettes  ; dip  in  egg  and  then  in  bread-crumbs,  fry  in  hot 
fat ; drain  and  serve  on  beetroot  or  cucumber ; put  a small 
stalk  of  fresh  parsley  on  top  of  each. 
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SAVOURY  BALLS. 

1 lb.  flour.  1 teaspoonful  pepper. 

h teaspoonful  baking-powder.  J teaspoonful  chopped  onion. 

1 teaspoonful  herbs.  1 tabflespoonful  chopped  parsley 

h teaspoonful  salt.  1£  tablespoonsful  chopped  suet. 

Put  ingredients  into  a bowl  in  order  given ; make  into  a 
stiff  paste  with  water ; then  turn  on  a floured  board  form 
into  12  balls,  and  add  to  the  stew  three-quarters  of  an  hour 
before  serving.  Annie  Connolly. 


SAVOURY  OMELET. 

Melt  oz.  of  butter  on  the  pan  till  it  is  heated  thoroughly 
but  not  discoloured  ; put  4 eggs  into  a basin  with  1 teaspoon 
of  finely-chopped  parsley,  1 dessertspoon  of  finely-chopped 
ham  (lean  and  cooked),  a very  little  finely  minced  eschalot, 
pepper  and  salt,  a little  nutmeg,  a pinch  of  sugar ; also  1 oz. 
butter  broken  in  small  pieces  ; mix  these  ingredients  all  to- 
gether with  a fork,  whip  them  well  till  the  eggs  are  light  and 
frothy  ; then  pour  the  mixture  into  the  pan  containing  the 
hot  butter  and  stir  it  about  with  a wooden  spoon  till  it  begins 
to  set  over  a fairly  quick  fire ; when  the  eggs  begin  to  set 
form  the  omelet  into  a crescent  shape  with  a knife,  and 
from  time  to  time  pass  the  knife  round  the  omelet  and 
under  to  keep  it  from  sticking. 


SAVOURY  SANDWICHES. 

thin  bread  and  butter.  seasoning. 

3 sardines.  salad  oil. 

watercress.  vinegar. 

hard-boiled  egg.  mustard  and  a little  butter. 

Remove  the  sardine  bones  and  work  into  a paste  with  a 
knife  ; season  and  mix  in  a cup  of  oil  vinegar  and  mustard  ; 
spread  the  slices  of  bread  with  sardine  paste  ; if  hard  to 
spread  add  little  hot  butter  ; spread  hard-boiled  egg  on  bread 
with  seasoning  ; chop  the  cress  finely,  and  spread  it  on  pieces  ; 
also  mustard,  vinegar,  and  oil. 

SAVOURY  TOAST. 

Cut  some  slices  of  bread  free  from  crusts  J-inch  thick,  2£ 
inches  square,  butter  the  tops  thickly,  spread  a little  mustard 
on  them,  and  then  cover  with  a deep  layer  of  grated  cheese 
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and  ham  highly  seasoned  with  cayenne ; then  fry  in  good 
butter,  but  do  not  turn  them  in  the  pan  ; lift  the  pieces  out 
of  the  pan,  and  place  in  Dutch  oven  for  a few  minutes  to 
dissolve  the  cheese  ; serve  hot. 


TOMATO  SAVOURY. 

Grill  a sardine  in  butter  and  cayenne  ; lay  it  on  hot  buttered 
toast ; pour  over  tomato  sauce. 


TOMATO  SHAPE. 

1 lb.  tomatoes.  1 dessertspoonful  sugar, 

salt  and  pepper.  1 oz.  gelatine. 

Pass  the  tomatoes  through  a sieve  ; put  it  into  a pan  to 
warm  ; season  and  add  the  sugar.  Melt  the  gelatine  in  a 
little  warm  water ; mix  with  the  tomato  while  warm ; put  it 
into  a basin  ; stir  occasionally  till  nearly  cold  ; then  put  it 
into  a mould  ; serve  with  whipped  cream  in  the  centre  or 
round  it ; a few  cloves  and  allspice  may  be  added  to  the 
tomato  pulp  if  liked.  Mrs.  Hayes. 


STUFFED  TOMATOES. 

1 teaspoonful  parsley.  salt  and  pepper. 

3 tablespoonsful  bread-crumbs.  4 tomatoes. 

2 oz.  cold  minced  meat. 

Take  off  the  buds,  and  scoop  out  the  seeds  and  pulp,  etc 
Mix  all  ingredients  in  a bowl  and  use  pulp  after  rubbing 
through  a sieve  to  keep  back  seeds  ; if  pulp  is  not  sufficient 
to  moisten,  add  a little  milk  or  stock ; fill  each  tomato  with 
the  mixture,  pressing  it  well  in  ; put  a little  butter  on  the 
tin  and  on  top  of  each  tomato  ; cook  in  a slow  oven ; serve 
very  hot. 


Kehoa  Donnelly’s  Dublin  Hams  & Bacon 
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VEGETABLES. 

[We  have  to  thank  The  Cooking  Pot  and  Spade  for  some 
of  these  receipts.] 

COOKING  POTATOES. 

Steaming  is  very  good,  it  takes  three  or  four  times  as  long 
as  boiling,  but  there  is  not  so  much  danger  of  over-cooking 
as  boiling.  To  boil,  put  a very  little  salt  into  the  water,  it 
makes  them  more  floury,  but  not  so  good  flavour.  New 
potatoes  should  be  put  down  in  boiling  water.  Old  ones  are 
put  down  in  cold  water.  Green  vegetables  of  all  kinds  re- 
quire care.  Plenty  of  boiling  water,  moderate  amount  of 
salt,  little  bicarbonate  of  soda.  With  some  delicate  veget- 
ables 1 teaspoon  brown  sugar  to  every  quart  of  water  is 
used.  Always  put  a crust  of  bread  with  any  vegetable  likely 
to  cause  a smell.  Water  must  not  boil  too  hard,  or  it  might 
break  vegetable,  such  as  cauliflower.  Watch  for  a few 
minutes  after  putting  vegetables  into  water  to  see  that  it  does 
boil.  Salt  is  added  to  bring  out  the  flavour  and  raise  the 
temperature,  bicarbonate  of  soda  to  keep  green  vegetables  a 
good  colour.  If  unable  to  use  soda  use  more  sugar.  Peas 
require  great  care,  the  water  should  not  be  quite  boiling ; 
never  boil  hard  ; add  a little  sugar  and  mint,  gives  good 
flavour.  All  green  vegetables  require  to  be  drained  well  ; if 
chilled,  heat  up  in  oven  for  one  or  two  minutes  ; if  left  longer 
they  will  spoil ; colander  should  be  warm.  Carrots  and  tur- 
nips require  about  the  same  time  ; keep  in  cold  water  if  pre- 
pared beforehand  ; cook  in  boiling  water ; cook  whole  if  for 
fancy  shapes  ; carrot  is  frequently  used  for  flavouring  ; turnip 
is  very  strong,  and  must  be  carefully  used  ; carrot  is  very 
sweet  and  must  be  carefully  used.  Parsnips  and  Jerusalem 
artichokes  cooked  same  way  as  potatoes.  Cold  water  for 
artichokes. 

TO  CHOP  PARSLEY. 

Wash  the  parsley  very  carefully  to  get  rid  of  any  earth  ; 
pick  the  stalks  off,  and  put  them  in  a clean  cloth  ; shake  about 
in  it  till  dry  ; never  crush  parsley.  Then  put  on  a chopping- 
board  and  cut  the  pieces  across  with  a very  sharp  knife 
three  or  four  times ; then  holding  the  point  of  the 
knife  down  steadily,  keep  working  the  handle  quickly 
up  and  down.  Be  sure  you  chop  till  fine,  as  coarsely-chopped 
parsley  is  very  unpleasant. 
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ASPARAGUS. 

Wash  and  scrape  the  white  ends,  cut  all  same  length,  tie 
in  a bundle  of  ten  or  twelve,  put  into  boiling  water  salted  ; 
boil  gently  without  lid  for  three-quarters  of  an  hour,  or  till 
tender.  Serve  on  toast. 

BEETROOT. 

Wash  the  beetroot  very  carefully,  taking  care  there  is  not 
a scratch,  else  the  colour  will  all  soak  out  when  boiling.  Put 
the  beets  into  a pan  of  boiling  water  large  enough  not  to 
crush  them,  and  salted  1 dessertspoon  to  1 quart  of  water  ; 
boil  gently  with  the  lid  on  pan  ; they  will  take  from  two  to 
three  hours  to  cook  ; try  them  by  feeling  with  the  fingers  ; if 
soft  they  are  done  ; pop  into  cold  water  to  skin  and  it  will 
peel  off  easily.  It  may  be  served  hot  with  white  sauce  ; but 
is  oftener  sliced  cold  in  vinegar. 


BOILED  CABBAGE. 

Wash  and  separate  the  cabbage  leaf  by  leaf ; put  it  into 
the  inner  saucepan  with  \ a teaspoonful  of  salt,  4 a tea- 
spoonful castor  sugar,  | an  oz.  of  butter,  and  less  than  a | 
pint  of  boiling  water  ; put  on  the  lid,  but  do  not  shut  it  down 
tightly.  Boil  the  water  in  the  outer  saucepan,  and  put  the 
inner  saucepan  into  it ; boil  for  2 hours.  When  cooked, 
drain  the  cabbage  in  a colander,  shaking  it  gently.  Keep 
the  liquor  which  drains  off  it  and  the  liquor  that  remains  in 
the  saucepan  for  soup  stock  or  sauce. 

All  greens  can  be  cooked  in  this  way.  The  double  sauce- 
pan preserves  the  salts  and  juices  that  are  thrown  away  when 
an  ordinary  saucepan  is  used,  and  they  have  their  special 
food  value. 

CAULIFLOWER. 

Take  off  the  outer  leaves  of  the  cauliflower  and  put  them 
into  the  stock  pot  for  soup  ; cut  the  stalk  off  straight  so  that 
the  cauliflower  may  stand  upright  in  the  inner  saucepan  ; 
this  prevents  the  flower  being  crushed  and  spoilt.  Add  a 
pint,  or  half  a pint,  of  water,  according  to  the  size  of  the 
cauliflower,  half  a teaspoonful  of  castor  sugar,  half  a tea- 
spoonful of  salt,  -J-  oz.  of  butter,  and  put  the  lid  of  the  sauce- 
pan loosely  on.  The  water  in  the  outer  saucepan  must  be 
boiling  when  the  inner  one  is  put  in.  A cauliflower  will  take 
from  if  to  2 hours  to  cook. 
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TO  BOIL  CARROTS. 

Wash  and  scrape  1 lb.  carrots,  if  large  cut  them  in  half 
lengthways  and  across.  Put  into  a saucepan  of  boiling 
water.  Cover  the  pan  and  boil  for  about  one  hour,  add  salt 
ten  minutes  before  they  are  done.  Strain,  chop  finely,  press 
into  a cup  and  turn  out  in  a shape. 

CELERY. 

Wash  carefully,  dividing  the  stalks,  and  brush  well,  cutting 
off  the  brown  pieces.  Cut  the  stalks  into  lengths  of  3 inches  ; 
tie  in  bundles,  throw  into  cold  water  till  time  to  cook  ; then 
put  them  into  a pan  of  boiling  water  slightly  salted  ; boil  till 
tender  (about  20  minutes),  dish,  and  serve  with  white  sauce 
over  it. 

BROAD  BEANS. 

Put  the  broad  beans  in  a double  saucepan,  with  water  in 
the  proportion  of  1 pint  of.  water  to  1 lb.  of  beans,  1 oz. 
butter,  l a teaspoonful  of  salt,  a pinch  of  pepper  ; put  the 
lid  on  tight,  and  keep  the  water  in  the  outer  saucepan  boiling 
fast  for  2 hours.  Serve  plain,  or  fry  an  onion  and  serve  it 
with  them. 

FRENCH  BEANS. 

When  preparing  French  beans  it  is  most  important  to 
remove  the  stringy  fibre  that  extends  along  the  back  of  the 
pod.  If  they  are  to  be  eaten  as  a separate  dish  they  may 
be  cooked  entire  ; if  not,  it  is  best  to  cut  up  the  pods.  Put 
them  into  a double  saucepan,  with  5 pint  water  to  1 lb. 
beans,  \ oz.  butter,  \ teaspoonful  of  salt,  a pinch  of  pepper, 
a teaspoonful  castor  sugar  to  partially  preserve  the  colour 
Set  the  lid  of  the  saucepan  on  loosely  and  boil  for  2 hours. 

GREEN  PEAS. 

Green  peas  ought  to  be  cooked  immediately  after  they  are 
shelled  if  the  full  flavour  is  to  be  preserved.  They  ought  to 
be  put  into  the  double  saucepan  with  1 oz.  butter  to  each 
pint  of  peas,  and  enough  water  to  reach  to  the  top  of  the 
peas,  1 teaspoonful  of  sugar— castor  sugar  helps  to  preserve 
the  colour.  A little  mint  or  thyme  may  be  added.  Boil  for 
If  or  2 hours. 
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If  the  proper  cooking  utensil  is  not  at  hand  a jam  pot,  or 
strong  earthenware  pot,  or  even  a smaller  saucepan,  without 
a handle,  can  be  used  as  a makeshift,  inside  a large  saucepan. 
Some  small  saucepan  lids  fit  large  jam-pots,  and  the  lid  is  a 
very  important  point. 

BOILED  LEEKS. 

Use  the  double  saucepan  again,  and  put  in  some  leeks  with 
a £ oz.  of  butter,  a teaspoonful  of  salt,  a pinch  of  pepper, 
less  than  \ pint  of  boiling  water ; shut  down  the  lid  ; put  the 
inner  saucepan  into  the  outer  one  when  the  water  in  the 
outer  one  boils,  and  boil  for  2 hours.  Make  a white  sauce 
with  oz.  flour,  £ oz.  butter,  £ pint  of  milk,  and  the  juice 
that  remains  in  the  inner  saucepan  ; boil  it,  stirring  all  the 
time,  and  when  ready  pour  it  over  the  leeks. 


SEA=KALE. 

Cook  in  the  same  way  as  celery. 


SPANISH  ONIONS  (STEWED). 

Peel  the  onions,  coat  them  with  flour,  melt  some  dripping 
in  a stewpan  ; when  it  is  smoking  hot  put  in  the'  onions  ; 
brown  them  nicely  on  all  sides  ; lift  on  to  a plate  ; add  some 
more  flour  to  dripping  ; stir  till  brown  ; stir  in  some  stock, 
or  water  ; pepper  and  salt ; return  the  onions  to  the  pan,  and 
let  them  stew  slowly  till  tender.  Dish,  add  a little  ketchup 
to  the  gravy  ; boil  up  and  pour  over  the  onions. 

SPINACH. 

For  spinach  use  only  the  water  which  adheres  to  the  leaves 
after  washing.  Spinch  requires  very  careful  picking,  the 
hard  stalks  should  be  cut  from  the  larger  leaves  ; and  when 
picked  it  must  be  very  thoroughly  washed  before  putting  in 
the  pan. 


TURNIPS. 

Wash  and  peel  the  turnips  very  thickly,  put  into  boiling 
water  salted  1 dessertspoon  to  1 quart,  boil  gently  from  | 
hour  to  1 hour,  or  till  tender.  They  may  be  served  with 
white  sauce  over  them,  or  mashed  with  a little  butter,  pepper 
and  salt. 


FOR  GOOD  COOKING 


. . THE  . . 

Thrifty  Cooking  Range 

costs  little,  cooks  well,  is  clean, 
easily  worked,  and  economical 
of  fuel.  Illustrations  post  free. 


DUBLIN. 


TEE.  No.  3330  (4  lines) 


and  Private  Exchange. 


Visit  . . 


The  . . 


The  Princess 
Cafe 


Vegetarian 

Restaurant 


For  Luncheons,  Dinners, 
and  Teas. 

Dinners  a la  Carte  and  Table 
d’Hote. 

Speciality — 4 Course  Lunch,  1/6 
Theatre  Dinners  from  5.30,  2/6 
Dainty  Afternoon  Teas. 

Special  1/-  Meat  Teas  from  5.30. 
French  and  Swiss  Cakes  and 
Chocolates.  Large  assort- 
ment best  makes. 


is  noted  for  large  variety  of 
Higli-class  Fruitarian  and 
Vegetarian  Dishes  prepared 
by  skilled  Chefs  at  popular 
prices. 


Our  6d.  Teas  are  unique 
and  surprising  value. 


26  Grafton  Street, 
Dublin. 


3 & 4 College  Street, 
Dublin. 


HARRISON  &-  Co. 

PASTRY  COOKS  &-  CONFECTIONERS, 

17  Henry  St.  81  29  Westmoreland  St. 

DUBLIN. 

LADIES'  AND  GENTLEMEN'S 

Luncheon  and  Dining  Rooms, 

Replete  with  every  Comfort. 

Wedding,  Birthday,  &-  Christening  Cakes 

Supplied  on  Shortest  Notice. 

A Fully-Matured  Stock  of  Cake  always  on  hand  made  only 
of  the  Best  Material.  
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VEGETARIAN  COOKERY. 

These  soups  will  be  found  in  chapter  on  soup  : — Artichoke 
Soup,  Lentil  Soup,  Oatmeal  Soup,  Palestine  Soup,  Rice  Soup 
(Swiss  Style),  Creamed  Tomato  Soup. 


BROWN  BREAD  OMELET. 

Mix  together  one  breakfastcupful  of  brown  bread-crumbs, 
one  egg,  a little  parsley,  very  little  thyme,  a little  chopped 
onion,  milk  to  moisten,  and  seasoning.  Place  in  a buttered 
dish,  and  bake  lightly. 


BROWN  GRAVY. 

Cut  up  finely  an  onion,  bruise  a tomato,  dredge  or  sprinkle 
over  a tablespoonful  of  flour,  and  fry  until  nicely  browned  in 
about  two  ounces  butter.  Strain  if  desired,  add  boiling 
water  until  the  desired  thickness  is  obtained,  add  seasoning, 
boil  a minute  and  it  is  ready. 


BAKED  CELERY. 


1 head  celery, 
i pint  milk. 

1 oz.  mutton, 
some  bread-crumbs. 


i oz.  flour. 

pepper. 

salt. 

1 egg- 


Cut  cleaned  celery  into  1-inch  lengths  ; stir  in  boiling  water 
for  ten  minutes ; drain ; add  milk,  butter,  flour,  salt  and 
pepper  ; simmer  for  three  minutes  after  heating ; pour  it  into 
a basin  to  cool ; butter  a shallow  pie-dish ; strew  the  bottom 
with  bread-crumbs  ; when  celery  is  cold  beat  in  an  egg  ; pour 
into  dish ; strew  bread-crumbs  thickly  on  top ; cover  and 
bake  for  20  minutes  ; then  remove  the  cover  and  brown. 


CHEESE  CUSTARD. 

1 pint  cold  milk.  1 lb.  cheese. 

1 tablespoonful  flour.  pinch  of  salt. 

Cut  up  the  cheese,  place  it  in  a saucepan  with  the  other 
ingredients  ; bring  gently  to  the  boil,  stirring  all  the  time  ; 
let  it  boil  a few  minutes ; have  ready  some  nice  toasted 
bread ; pour  custard  over  the  toast  and  serve  hot. 
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CHEESE  PUDDING. 

2 eggs.  4 tablespoonsful  grated  cheese, 

small  cup  of  milk. 

Beat  the  yolks  and  milk  together  ; add  pepper  and  salt, 
and  the  grated  cheese  ; beat  the  whites  well,  and  add  them 
lightly  ; pour  all  into  a buttered  dish  and  cook  in  good  oven 
20  minutes. 

Make  a bread  and  butter  pudding,  but  instead  of  sugar, 
spread  grated  cheese  between  the  slices  and  over  the  top. 
This  is  very  good  cold  ; cut  in  slices  ; must  be  firm. 


CHEESE  PYRAMIDS. 

2 oz.  flour.  2 oz.  butter. 

2 oz.  grated  cheese.  a little  cayenne. 

Mix  to  a paste,  roll  cut  thin,  cut  in  rounds  ; bake  until 
crisp  in  moderate  oven  ; whip  up  a little  cream  stiff ; add  a 
little  grated  cheese  and  cayenne  to  taste  ; pile  up  on  biscuits 
when  they  cook 


CHEESE  SAVOURY. 

l£  oz.  cheese,  three  ounces  bread-crumbs;  grate  the  cheese, 
or  chop  into  small  pieces  ; mix  with  bread-crumbs,  a little 
seasoning,  and  sufficient  milk  to  make  into  a thick  batter  ; 
bake  twenty  or  thirty  minutes  in  a buttered  dish. 


CHEESE  SAVOURY. 

1 oz.  parsley.  1 oz.  fresh  lentils. 

2 oz.  cheese.  a few  grains  cayenne. 

Pick  the  parsley,  put  it  in  boiling  water  to  boil  for  five 
minutes;  drain  and  chop  finely;  pound  the  cheese; -mix  all 
with  the  butter,  adding  a few  grains  of  cayenne  ; pass  the 
whole  through  a fine  sieve  ; keep  in  cool  place  till  required  ; 
then  heap  a teaspoonful  on  any  unsweetened  or  cheese  bis- 
cuit, preferably  small  round  water  biscuits  ; pile  on  dish  and 
serve.  If  parsley  be  unobtainable,  colour  with  green  (veget- 
able) colouring.  Susan. 
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CHEESE  SOUFFLES. 


1 oz.  butter. 
i oz.  flour. 

1 gill  milk, 
yolks  of  2 eggs. 


3 whites. 

3 oz.  grated  cheese  (Parmesan). 

pepper  and  salt. 

cayenne. 


Mix  butter  in  saucepan  with  flour  ; add  milk,  seasoning ; 
beat  in  yolks  of  2 eggs  ; mix  in  cheese  ; beat  up  white  of 
eggs  ; place  in  tin  or  buttered  paper  cases  ; bake  for  fifteen 
minutes  until  firm.  Maud  M'Elderry. 


DELMONICO  POTATOES. 

4 good-sized  cold  potatoes.  1 large  tablespoon  flour. 

1 large  tablespoon  of  butter.  1 cup  of  milk. 

Chop  the  potatoes  finely,  put  butter  and  flour  in  small 
saucepan  over  the  fire  ; when  rubbed  smooth  and  boiling  add 
milk  slowly ; season  with  pepper  and  salt ; mix  with  the 
potato  ; turn  into  a baking  dish  ; sprinkle  grated  cheese  over 
the  top  and  bake  in  a hot  oven  till  brown,  about  10  minutes. 


EGG  TRIMBALS. 

i 

4 eggs.  1 teaspoon  salt. 

1 cup  milk.  pepper  to  taste. 

Beat  four  eggs  well,  add  milk,  salt  and  pepper  ; fill  with 
batter  trimbal  or  clarid  moulds  | full.  Put  moulds  in  a pan 
half  full  of  boiling  water  ; cook  in  quick  oven  until  firm  about 
20  minutes  ; turn  out,  and  serve  with  tomato  sauce. 

JERUSALEM  ARTICHOKES  AU  GRATON. 

) Boil  the  artichokes  till  tender,  mash  them  with  a silver 
< fork,  moisten  them  with  cream,  put  in  a buttered  pie  dish  ; 

L cover  with  a layer  of  grated  cheese  and  bake  about  10 
minutes.  Mrs.  Ford  Hutchinson. 

LENTIL  ROAST. 

Cook  lentils  till  tender,  then  rub  through  a sieve  ; add  to 
them  an  equal  quantity  of  brown  bread-crumbs  (crusts  or 
slices  of  bread  which  have  been  made  crisp  by  being  placed 
in  a cool  oven  for  an  hour  or  so,  and  these  crumbled  suit 
very  nicely).  Rub  some  butter  into  the  crumbs,  butter  a pie- 
dish,  put  in  the  mixture,  and  bake  till  nicely  browned  on 
top.  Turn  out.  Very  good  cold  and  sliced. 

Mrs.  Brown. 
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COOKED  LETTUCE. 


Wash  well  firm  heads  of  lettuce,  a spoon  of  vinegar  in  the 
water ; cut  stalks  close  to  leaves.  Tie  each  head  separately 
with  a piece  of  tape  or  soft  string  ; lay  close  together  in  wide 
saucepan.  Cover  with  fast-boiling  water  (salted) ; cook 
slowly  without  lid  on  saucepan  till  tender ; take  out,  carefully 
drain  each  head  separately  on  colander ; do  not  bruise ; re- 
move strings  ; place  in  hot  dish,  and  pour  over  a nice  milk 
sauce. 


Boil  5 lb.  macaroni  hard  20  minutes  in  salted  water,  strain 
and  put  in  cold  water  for  a few  minutes  ; put  a layer  of 
macaroni  in  dish  with  salt  and  pepper.  Continue  until  dish 
is  full.  Put  the  butter  and  flour  over  fire  when  melted  and 
smooth  ; add  the  milk  gradually  to  prevent  lumps  ; stir  till 
boiling ; season  in  moderate  oven  30  minutes. 

* . ,t  • 


Take  as  many  chestnuts  as  sprouts  ; cut  a small  piece  off 
the  chestnuts  to  prevent  bursting ; put  them  on  in  cold  water 
and  boil  rapidly  for  25  minutes.  Remove  husks  and  skins  ; 
cook  sprouts  in  a very  little  water  and  some  butter  in  a 
saucepan  with  lid  tight  down,  so  that  they  cook  in  steam  ; 
shake  pan  occasionally.  Put  nuts  and  sprouts  together  and 
put  a good  piece  of  butter  on  them.  Mrs.  Brown. 

CHESTNUTS  WITH  PARSLEY  SAUCE. 

Cut  a small  piece  off  the  chestnuts  to  prevent  bursting, 
put  them  on  in  cold  water  and  boil  rapidly  for  25  minutes  ; 
remove  husk  and  skins ; make  a good  parsley  sauce,  and 
either  heat  the  nuts  in  it  or  pour  it  over  them  in  the  dish 
they  are  served  on.  Mrs.  Brown. 


CREAMED  BAKED  MACARONI. 


1 lb.  macaroni. 

1J  tablespoons  butter, 
grated  cheese. 


1 pint  milk. 

1J  tablespoons  flour. 


CHESTNUTS  WITH  BRUSSEL  SPROUTS 


MACARONI  CUTLETS. 


4 oz.  macaroni. 

4 oz.  grated  cheese. 
1 oz.  flour. 
i pint  milk. 


1 teaspoon  French  mustard. 
1 egg. 

bread-crumbs, 
pepper  and  salt. 
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Boil  macaroni  in  salt  and  water  till  it  is  quite  tender, 
cut  into  pieces  ^-inch  in  length  ; melt  the  butter  in  a stew- 
pan  ; add  the  flour  gradually,  and  stir  well  till  flour  is  cooked. 
Mix  in  macaroni,  cheese,  mustard,  salt,  pepper  and  pinch 
of  cayenne  ; turn  out  on  a plate  when  cold ; form  into  cut- 
lets or  balls  ; egg  and  bread-crumb  ; fry  in  boiling  fat  till 
nice  golden  brown ; serve  hot ; garnish  well  with  parsley. 


MACARONI  CHEESE. 

Boil  one  ounce  macaroni  in  salted  boiling  water  thirty 
minutes,  drain,  place  in  a buttered  dish,  with  alternate  layers 
of  ounces  grated  cheese,  cover  with  bread-crumbs,  place 
a few  peices  of  butter  on  the  top,  and  bake. 


TOMATO  SAUCE. 


1 cup  stewed  strained  tomatoes  1 tablespoon  flour. 
1 tablespoon  butter.  salt  and  pepper. 


Melt  the  butter,  add  the  flour,  make  into  smooth  paste, 
add  pulp,  boil,  season  and  serve. 


Mrs.  Geddes. 


MUSHROOM  TOAST. 

1 lb.  mushrooms.  salt  and  pepper. 

£ oz.  butter.  cayenne. 

2 eggs.  small  rounds  of  buttered  toast. 

Put  the  butter  into  a pan  when  hot ; add  the  minced 
mushrooms  ; fry  three  minutes  ; then  add  eggs  and  season- 
ing ; stir  over  a gentle  fire  till  set ; then  pile  a small  heap  on 
each  piece  of  toast;  garnish  with  parsley  and  cress. 

S.C. 

ONIONS  AND  CHEESE. 

Peel  three  onions  and  cut  into  very  thin  slices  ; lay  them 
in  a baking-dish  and  sprinkle  with  grated  cheese  and  pepper 
and  salt ; cover  the  dish  closely,  and  bake  till  the  onions  are 
tender — about  half  an  hour.  Then  cover  the  tops  with  grated 
bread  and  cheese  and  brown  slightly.  This  is  a good  sub- 
stitute for  meat,  and  can  be  eaten  with  potatoes. 

S.  H.  Matts. 
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POTATO  OMELET. 

Two  or  three  peeled  potatoes,  boiled  ; mash  with  one  ounce 
butter,  add  two  ounces  stale  bread-crumbs  and  one  well- 
beaten  egg,  a little  milk,  seasoning  and  little  chopped  parsley. 
Place  in  buttered  dish,  smooth  the  top,  cover  with  thin  layer 
of  fine  bread-crumbs  and  a few  pieces  "of  butter  ,;  bake  in  a 
brisk  oven. 

RICE  FRITTERS  (for  Six  Persons). 

Wash  a teacupful  of  rice ; pour  over  a pint  of  boiling  water, 
and  put  in  a jar  in  the  oven,  adding  more  water  until  the  rice 
is  thoroughly  soft  and  will  not  take  up  more.  All  the  water 
must  be  absorbed,  otherwise  the  fritters  will  break  in  frying. 
Stir  four  eggs  well  into  the  warm  rice.  They  bind  the  rice 
better  if  not  beaten  before  being  added.  Season  to  taste. 
Melt  some  butter  in  a frying  pan  and  drop  in  a tablespoonful 
to  each  fritter,  keeping  them  separate.  These  quantities 
will  make  a large  dishful. 


RISSOTEE. 

J pint  milk.  6 good-sized  tomatoes. 

1 small  teacup  rice.  pepper  and  salt  to  taste. 

4 small  Portugal  onions.  1£  oz.  finely-grated  cheese. 

Place  pint  milk  in  saucepan,  add  rice,  onions,  and 
tomatoes,  finely  chopped ; boil  all  together  till  soft,  stirring 
occasionally;  flavour,  salt  and  pepper.  Just  before  serving 
add  finely  grated  cheese. 


SAVOURY  RISSOLES. 


2 oz.  bread-crumbs. 

2 oz.  grated  cheese. 

4 oz.  mashed  potatoes. 

1 egg. 

Mix  all  well  together,  bind 
Fry  in  butter  and  serve. 


1 tablespoon  chopped  parsley, 
salt  and  pepper, 
a morsel  of  chopped  onion. 

nth  an  egg,  shape  into  rissoles. 

Miss  Wrench. 


SAVOURY  RICE. 

Fry  a few  vegetables,  cut  up  until  they  are  a nice  brown 
colour  ; pour  in  water,  not  too  much,  and  boil  the  rice  in  this. 
While  cooking,  if  the  rice  gets  too  dry,  add  a little  hot  water, 
season  with  pepper  and  salt,  garnish  with  hard-boiled  egg  if 
liked. 
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SPAGHETTE. 

4 oz.  spaghette.  ' 4 or  5 tomatoes  sliced. 

2 oz.  cheese  (grated).  i pint  milk. 

Cook  4 oz.  spaghette  in  boiling  salt  water  till  tender ; 
drain  ; place  half  of  it  in  a pie-dish  ; sprinkle  some  of  the 
grated  cheese  over  it ; place  on  it  the  slices  of  tomato ; 
sprinkle  with  cheese,  pepper  and  salt ; add  rest  of  spaghette, 
piling  remainder  of  cheese  on  top  ; pour  over  this  the  ^ pint 
of  milk  ; cover  pie-dish  with  plate  or  small  dish ; cook  in 
moderate  oven. 


SAVOURY  TOMATOES. 

Take  three  large  tomatoes  and  cut  them  in  halves ; take 
out  the  insides  and  mix  with  some  bread-crumbs  a little 
grated  cheese,  a gill  of  cream  salt,  pepper,  and  a half  tea- 
spoon sugar ; replace  in  halves  ; brown  in  the  oven. 

Miss  Wrench. 


TOMATO  PIE. 

Cover  the  bottom  of  a pie-dish  with  peeled  and  chopped 
tomatoes,  sprinkle  with  chopped  parsley,  and  onion,  butter, 
pepper  and  salt ; cover  with  mashed  potato  and  bake 

Miss  Wrench. 


TOMATO  ROLL. 

12  oz.  bread-crumbs.  3 oz.  nut  butter. 

12  oz.  mashed  potatoes.  salt  and  pepper  to  taste. 

about  half  a pint  of  tomatoes.  2 beaten  eggs. 

Mix  together,  form  into  little  rolls,  brush  over  with  melted 
butter,  and  bake  on  a baking  tin.  If  a crisp,  hard  outside  is 
liked,  the  rolls  may  be  dipped  in  egg  and  milk  and  rolled  in 
bread  crumbs  or  in  fine  oatmeal  before  being  baked. 


SPANISH  RICE. 

i lb.  rice.  salt  and  pepper. 

1 oz.  butter.  2 tomatoes. 

2 tablespoons  cheese  (grated). 

Boil  the  rice  as  for  curry,  fry  in  butter  until  brown  ; stir 
in  tomatoes  and  the  other  ingredients.  Serve  piled  high  on 
a Miss  Wrench. 

(D  174)  ‘ B ' 
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STEWED  BEANS. 

Two  ounces  haricot  beans,  soak  them  over  night ; place  in 
a saucepan  with  a small-chopped  onion  ; cook  two  or  three 
hours.  Half-an-hour  before  serving,  add  seasoning  and  a 
pinch  of  sage,  marjoram  or  parsley,  and  serve.  They  should 
be  thick  and  creamy,  not  sloppy. 


SUBSTITUTE  FOR  SUET  PUDDING. 

Wash  2 oz.  of  tapioca,  cover  with  water  and  soak  over- 
night ; drain  before  using  ; melt  2 oz.  of  butter  and  mix  well 
with  the  tapioca  ; place  it  in  a bowl  with  3 oz.  wholemeal 
flour  and  a little  salt ; work  flour  and  tapioca  well  together  ; 
place  in  a buttered  bowl  or  pudding  cloth,  and  steam  for  two 
hours. 


GINGER  PUDDINGS. 

« 

Take  a plain  mould  and  cut  some  preserved  ginger  into 
slices  ; after  buttering  the  mould  put  the  ginger  round.  Take 
5 oz.  butter,  5 oz.  flour  ; put  into  a stewpan ; let  it  bind 
together  ; add  1 pint  milk,  stirring  well  to  keep  smooth  ; add 
2 tablespoonfuls  of  the  syrup  from  the  preserved  ginger  and 
4 yolks  of  eggs  separately  one  by  one  ; just  half  an  hour 
before  the  pudding  is  steamed  whisk  the  white  of  the  four 
eggs  very  stiff,  and  add  in  very  lightly  ; steam  it  1 hour  and 
serve  with  sauce  round. 

MARMALADE  PUDDING. 

Weight  of  2 eggs,  flour,  brown  sugar,  butter,  1 saltspoonful 
soda,  a good  tablespoonful  marmalade ; beat  butter  to  a 
cream  ; add  flour,  sugar,  and  soda  ; then  the  marmalade,  and 
lastly  the  eggs  ; mix  and  boil  2 hours  in  a buttered  shape  or 
steam  ; turn  out ; sprinkle  sugar  over  and  serve  with  sweet 
sauce. 


VEGETARIAN  PLUM  PUDDING. 

h raisins.  J lb.  fine  wholemeal. 

1 lb.  sultanas.  J lb.  nut  butter, 

i lb.  currants.  J lb.  ground  almonds. 

1 lb.  grated  carrot.  | lb.  brown  sugar, 

i lb.  grated  apple. 

Clean  and  pick  stalks  from  fruit.  Put  currants  and  sul- 
tanas in  a basin ; just  barely  cover  them  with  water  : cover 
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with  a plate,  and  put  into  a warm  oven  until  they  have  fully 
swollen.  Rub  the  nut  butter  into  the  meal ; wash,  core,  and 
mince,  but  do  not  peel  the  apples.  Grate  the  carrots.  Mix  to- 
gether the  meal,  nut  butter,  sugar  and  almonds.  Then  add 
the  raisins,  currants  and  sultanas  (drain  these  if  the  water  is 
not  all  absorbed).  Lastly  add  the  carrot  and  apple,  taking 
care  not  to  lose  any  of  their  juice.  Don’t  add  any  other 
moisture ; it  should  be  moist  enough  ; put  into  pudding-basin 
greased  with  nut  butter.  Boil  or  steam  8 hours. 

Mrs.  Brown. 

FRIED  TOMATOES  (Cape  Colony). 

Peel  the  tomatoes,  which  is  easily  done  by  putting  them 
into  boiling  water  for  a few  minutes  and  then  plunging  them 
into  cold  water,  the  peel  then  slips  off.  To  about  3 lbs. 
tomatoes  fry  3 onions  in  fat.  Pour  away  the  fat,  cut  up  the 
tomatoes  and  put  them  into  the  pot  with  the  onions,  pepper, 
and  salt,  a little  sugar  (l  tablespoonful),  cayenne  to  taste  or 
a chilli.  Stew  gently  with  the  lid  off  the  saucepan,  stirring 
gently  with  the  lid  off  the  saucepan,  stirring  occasionally. 
If  the  tomatoes  are  \^ery  juicy,  some  of  the  juice  may  be 
poured  off ; it  makes  good  flavouring  for  soup. 

VEGETARIAN  ROLLS. 

One  breakfastcupful  brown  breadcrumbs,  one  egg,  parsley, 
a little  butter.  Chop  the  parsley,  rub  butter  into  the 
crumbs,  break  egg  in,  and  mix  stiff  enough  to  form  into  rolls. 
Season  as  desired.  Bake  in  buttered  dish. 

VEGETABLE  MOULD. 

Take  any  cold  vegetables,  pass  them  through  a mincing 
machine,  season  with  pepper  and  salt,  add  one  or  two  eggs 
well  beaten  and  some  bread-crumbs.  Mix  well  and  put  into 
a buttered  mould  ; 2 oz.  butter  will  be  an  improvement.  The 
quantity  of  eggs,  butter,  and  bread-crumbs  must  be  in  pro- 
portion to  the  quantity  of  vegetables.  Steam  for  an  hour. 

* 

WELSH  RAREBIT. 

Grate  an  ounce  of  cheese  or  cut  into  small  pieces.  Mix 
with  l oz.  of  bread-crumbs  and  a little  milk ; cook  in  a 
saucepan  to  a creamy  consistency,  and  pour  over  a slice  of 
toast. 
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SOME  VEGETARIAN  PUDDINGS. 


BARLEY  AND  APPLE  PUDDING. 

4 oz.  barley.  3 or  4 large  apples. 

2 sugar.  2 oz.  butter. 

Wash  the  barley  and  soak  it  overnight ; cook  in  a saucepan 
two  hours  ; pour  into  a buttered  dish,  add  the  apples  (sliced) 
and  the  sugar,  cream  the  butter  and  add  it ; bake  1 hour. 


FIG  PUDDING. 

4 oz.  figs.  4 oz.  butter. 

3 oz.  sugar.  milk. 

8 oz.  bread-crumbs. 

► 

Mince  the  figs,  mix  the  other  ingredients,  moisten  with  the 
milk,  pour  into  buttered  mould  and  steam  2 hours. 


GINGER  PUDDING. 


8 oz.  bread-crumbs. 
3 oz.  butter. 

2 oz.  sugar, 
milk. 


3 oz.  treacle. 
i oz.  ginger  (ground). 
J oz.  mixed  spice. 


Mix  all  the  ingredients,  warm  the  treacle,  add  it  with 
sufficient  milk  to  moisten  ; steam  2 hours. 


RASIN  PUDDING. 

J lb.  Valencia  raisins.  12  oz.  bread-crumbs. 

3 oz.  sugar.  4 oz.  butter, 

milk. 

Mix  all  the  ingredients  after  stoning  and  chopping  the 
raisins,  moisten  with  milk,  and  steam  in  greased  mould  2$ 
hours. 
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GAS  LIGHTING 


IS  THE  BRIGHTEST  AND  BEST  FOR  THE  SIGHT, 
MOST  HYGIENIC,  ANI)  CHEAPEST  IN  THE  LONG 
RUN,  BY  THE  NEW  SELF-INTENSIFYING  GAS  LAMP 
AND  THE  UP-TO-DATE  INVERTED  INCANDESCENT 


GAS  BURNERS. 


GAS  BURNERS  CIRCULATE,  STERILIZE,  AND  COM- 
FORTABLY WARM  THE  AIR  IN  LARGE  AND  SMALL 
AREAS,  AND  KEEP  OUT  THE  DANGEROUS  DAMP. 


Gas  Cooking 

THE  QUICKEST, 
MOST  CLEANLY, 
MOST  RELIABLE 
AND  THE  LEAST 
WASTEFUL 
MEANS  FOR  PREPARING 
PALATABLE  AND  DIGES- 
TIBLE ARTICLES  OF 
DIET.  HEATING  UNDER 
PERFECT  CONTROL. 


GasHeating 

IS  THE  MOST  CLEANLY, 
THE  MOST  RELIABLE, 
THE  EASIEST  TO  CON- 
TROL, THE  MOST  SUIT- 
ABLE FOR  SICK  ROOMS, 
CHURCHES,  .SCHOOLS, 
AND  LARGE  BUILDINGS 
GENERALLY.  : : : : ; 

GAS  CLOTHES  WASHERS 
STERILIZE  DURING 
THE  DRYING  PROCESS. 


APPLY  TO  THE  GAS  CO.,  D’OLIER  STREET, 
or  Showrooms  : 65  GRAFTON  ST.,  DUBLIN. 


^lexandra  • Pottery 
• • Company 

Staffordshire  • Potteries, 

Hanley,  e ngland. 


I 


Beautiful  China,  Earthenware,  and  Glass  at  Fa&ory 
Prices,  for  Hotels,  Home  Furnishing,  and  Presents. 
Also  Special  Packages  for  Bazaars.  :::::: 
Famous  “Alexandra"  Home  Outfit,  with  handsome 
presents  at  21s.  : : : Badged  Ware  a specialty. 

CATALOGUE.  CONTAINING  100  DESIGNS,  BEAUTI- 
FULLY ILLUSTRATED  IN  COLOURS,  POST  FREE. 

N.B. — The  Crockery  used  in  the  Gordon  Club  Lunch  Rooms  at  the  Great  Health 
and  Industries  Show  is  supplied  by  The  Alexandra  Pottery  Company. 
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PUDDINGS  AND  PASTRY. 

Heating  of  the  oven  properly  is  very  material  in  baking. 
Light  paste  requires  it  to  be  moderately  hot ; if  too  quick  it 
will  be  burned  and  not  rise  well ; if  too  slow  the  pastry  will 
be  sodden  and  not  rise.  Try  the  oven  with  a little  flour ; if 
it  blackens  it  is  too  hot,  it  should  colour  a nice  golden  brown ; 
currants  and  raisins  are  best  bought  at  the  beginning  of  the 
season  in  quantity  and  washed,  picked,  and  in  case  of  raisins 
stoned,  carefully  dried,  then  put  away  in  jars  for  use 
during  the  year  ; there  is  an  immense  saving  of  time  on  a 
busy  morning  by  having  them  ready  just  to  weigh  out.  They 
must,  however,  if  washed  as  required,  be  thoroughly  dried ; 
if  damp  they  will  make  puddings  and  cakes  heavy.  Before 
using  dust  a little  flour  over  them  and  give  them  a shake, 
which  causes  the  pudding  or  cake  to  be  lighter. 

In  steaming  or  boiling  puddings  take  care  to  keep  them  a 
uniform  heat  and  do  not  let  them  boil  too  fast.  When  boiling 
a pudding  cover  the  top  with  buttered  paper ; this  will  keep 
the  cloth  clean  and  save  much  time  when  washing  it  for 
future  use. 

Wash  bake-board,  bowls,  and  all  utensils  raw  flour  has  been 
mixed  in  with  cold  water  first  as  hot  hardens  it  while  cold 
softens. 

PUFF  PASTRY. 

J lb.  butter.  yolk  of  1 egg. 

i lb.  flour.  lemon  juice, 

cold  water. 

Mix  the  yolk  with  2 tablespoons  water  and  lemon-juice, 
mix  flour  with  this,  knead  lightly  with  the  fingers,  roll  out 
to  ^-inch  thickness.  Wash  butter,  lay  in  a clean  cloth,  beat 
it  lightly  with  hand  till  ^ size  of  strip  of  pastry  ; lay  butter 
on  the  dough,  fold  over,  press  edges  lightly  together,  roll  out, 
fold  in  three,  stand  on  ice  10  minutes  ; repeat  process  until 
pastry  has  been  rolled  seven  times.  To  ensure  success  : — 
Keep  quite  cold  while  making  ; roll  each  time  as  long  a strip 
as  possible ; fold  evenly. 

SHORT  CRUST. 

i lb.  flour.  yolk  of  1 egg  and  little  cold 

1 lb.  butter.  water, 

little  lemon  juice. 

Separate  the  yolk  from  white  of  egg,  break  up  the  yolk, 
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adding  a little  lemon-juice  and  half  a teacup  of  water.  Rub 
the  butter  well  into  the  flour  till  it  appears  like  bread- 
crumb ; no  salt,  as  it  prevents  paste  rising.  When  butter  is 
well  rubbed  in  add  the  liquid,  stirring  with  a knife  or  metal 
spoon  ; always  add  liquid  on  dry  part  of  flour  and  get  it  into 
one  large  lump  ; sprinkle  board  with  rice-flour,  and  roll  out ; 
the  lemon-juice  is  added  to  keep  the  butter  hard  ; No  baking 
powder  unless  paste  is  to  be  eaten  same  day  ; roll  well,  be- 
ginning in  the  middle ; now  cut  paste  into  long  strips  wide 
enough  to  reach  from  edge  of  pie-dish  to  the  bottom  ; put 
cut  edge  to  outside ; place  the  strips  in  the  dish  after  butter- 
ing the  side  and  bottom  well  ; wet  the  edges  ; ornament  with 
leaves,  giving  them  slight  twist. 

CHOUX  PASTE. 

Put  \ pint  water  in  a pan  with  £ lb.  of  butter,  2 oz.  castor 
sugar.  When  this  boils,  mix  into  it  5 oz.  nicely  sifted  flour  ; 
stir  quickly  ; mix  well ; let  the  pan  stand  on  the  fire  for  10 
minutes  to  cook.  Let  the  mixture  cool.  Then  mix  by 
degrees  three  whole  eggs  and  a little  vanilla  essence. 


CHOUX  PASTRY. 


2 oz.  sugar.  2 oz.  butter, 

i pint  water.  essence  vanilla. 

4 oz.  flour.  salt. 

1 yolk  and  2 whole  eggs. 

Put  water,  butter  and  salt  into  pan  ; when  boiling  draw 
off  the  fire  and  add  the  flour  ; stir  well  together  over  the  fire 
with  wooden  spoon  till  it  becomes  a paste ; add  flavouring 
and  yolk  of  egg  ; beat  well  and  add  two  whole  eggs,  one  at 
a time  ; place  with  bag  and  pipe  on  baking  tin  ; bake  light 

brown  ; serve  plain  or  filled  with  cream. 


ALMOND  PUDDING. 


J lb.  ground  almonds, 
ii  oz.  crushed  ratafia. 
1 oz.  butter. 

1J  ozs.  castor  sugar. 

1 ozs.  rice  flour. 


3 yolks  of  eggs. 

3 gill  cream. 

i glass  maraskcino. 
1 tablespoon  brandy. 


Mix  almonds,  ratafia,  rice-flour  and  sugar,  add  butter 
melted  ; eggs  well  beaten,  cream  and  liquor  ; pour  into  but- 
tered mould  and  steam  for  1|  hours.  Decorate  with  whites 
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of  three  eggs  beaten  to  a stiff  froth,  and  sugar  folded  in  ; 
spi’inkle  pistachio,  nuts  and  violets,  or  rose  leaves,  and  set 
in  a cool  oven  ; serve  with  good  custard. — Miss  Stack,  Bally- 
rnoney. 

AMBER  PUDDING. 

J lb.  flour.  J lb.  suet. 

6 tablespoons  bread  crumbs.  3 eggs. 

4 oz.  castor  sugar.  3 lemons. 

Mix  flour,  bread-crumbs,  sugar  and  suet  chopped  very  fine 
together  ; add  the  grated  rind  of  the  lemons  and  the  juice  of 
one,  if  large,  two,  if  small,  a pinch  of  salt,  and  the  eggs  well 
beaten  ; beat  all  together  and  pour  into  a greased  bowl, 
cover  with  greased  paper,  and  steam  or  4 fours. 


AMBER  PUDDING  (APPLES). 

6 oz.  bread-crumbs.  2 oz.  castor  sugar. 

2 oz.  flour.  1 lemon. 

4 oz.  suet.  3 eggs. 

3 lb.  of  apples.  nutmeg. 

Put  flour  in  a basin,  chop  suet  finely,  add  to  the  flour, 
and  rub  till  no  lumps  remain  ; add  the  bread-crumbs  and 
sugar ; chop  the  apples  finely ; add  with  grated  rind  and 
\ teaspoon  of  nutmeg  to  the  rest  of  the  ingredients  ; take  the 
eggs  well  beaten  ; mix  all  together,  and  pour  into  a greased 
mould  ; cover  with  greased  paper  and  steam  2|  hours. 


ANGEL  PUDDING  (COLD  SHAPE). 

2 breakfastcups  of  water.  2 lemons. 

1 cup  sugar.  2 tablespoons  cornflour. 

2 eggs. 

Peel  lemons  and  boil  for  seven  or  eight  minutes  in  the 
water  ; blend  cornflour  in  water  and  add  it,  boiling  all  five 
minutes  longer  ; then  add  juice  of  lemon  ; beat  whites  of  eggs 
to  a stiff  froth,  adding  pinch  of  salt ; pour  in  the  cornflour 
mixture  after  straining  it,  beating  all  the  time  ; pour  into  a 
mould  suet  with  cold  water.  Make  a custard  of  the  yolks, 
flavouring  with  a few  drops  of  essence  of  almonds  and  lemon. 
Pour  round  it  when  serving. 
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APPLE  PIE. 

pastry.  sugar, 

apples. 

Make  a good  light  crust,  wet  the  edges  of  the  pie-dish  and 
lay  a strip  of  pastry  all  round,  peel  and  slice  sufficient  apples 
to  fill  it,  and  lay  them  in  the  dish  with  enough  sugar  to 
sweeten,  taking  care  that  there  is  fruit  next  the  pastry,  else 
the  sugar  will  make  it  heavy  ; flavour  with  cloves  or  juice  or 
lemon,  etc.  Lay  a crust  over  the  top,  taking  care  to  brush 
the  layer  of  pastry  lightly  with  cold  water  ; pare  the  edges 
with  a knife  and  decorate  edge  with  fork,  knife,  or  egg 
spoon,  pressing  the  paste  together  firmly  with  the  thumb  ; 
cook  in  a quick  oven,  and  sprinkle  with  castor  sugar ; when 
done  serve  hot  or  cold  with  cream  or  custard. 

All  fruit  pies  are  made  the  same  way.  Gooseberries  and 
currants  require  rather  more  sugar,  and  puff,  flaky,  or  short 
crust  may  be  used  as  desired. 


APPLES  AND  TAPIOCA. 

4 tablespoons  tapioca.  3 tablespoonsful  sugar. 

6 apples.  cloves. 

few  drops  essence  of  lemon. 

Steep  the  tapioca  in  a basin  with  1|  pints  of  water  over- 
night, peel  the  apples,  quarter  them,  and  place  them  in  a 
pie-dish  with  a few  cloves  and  a little  sugar  ; have  ready  the 
tapioca,  which  should  have  been  simmering  for  10  minutes 
with  the  remainder  of  the  sugar,  flavour  it  with  essence  of 
lemon,  pour  over  and  bake  in  a quick  oven.  Sago  may  be 
used  instead  of  tapioca. 


APPLE  BATTER  PUDDING. 

2 eggs.  apples. 

4 heaped  tablespoons  of  flour,  salt, 
breakfastcup  of  milk.  castor  sugar. 

Make  a light  batter  with  the  eggs,  flour,  milk,  and  pinch 
• of  salt ; almost  fill  a greased  bowl  with  apples  peeled,  sliced, 
and  dipped  in  castor  sugar  ; pour  batter  over  them,  cover 
with  greased  paper,  and  boil  1^  hours  or  longer  if  steamed. 
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APPLE  AND  BREAD  PUDDING. 

bread.  1 egg. 

apples.  milk. 

2 oz.  sugar. 

Cut  thin  slices  of  bread,  and  cut  in  triangles,  line  a 
buttered  pie-dish,  then  a layer  of  apples,  cooked  and 
sweetened  ; then  bread  and  apple  alternately  till  filled,  last 
layer  being  bread  ; beat  egg  with  a little  milk  and  pour  over ; 
put  a small  piece  of  butter  on  top  and  cook  in  oven  till 
brown. 


APPLES  AND  BREAD  CRUMBS. 

Place  a layer  'of  bread-crumbs  in  bottom  of  dish,  cut  a 
layer  of  some  apple  in  very  thin  slices,  then  bread-crumb 
and  apple  till  the  dish  is  full,  the  bread-crumb  being  on  top  ; 
pour  a cup  of  boiling  water  in  which  some  sugar  has  been 
dissolved  and  a few  drops  of  essence  of  lemon  over  the  whole ; 
put  little  pieces  of  butter  over  the  top  and  bake  in  good  oven 
about  1 hour.— E.F.S. 

APPLE  CHARLOTTE. 

2 lbs.  apples.  the  rind  of  1 lemon. 

J lb.  sugar.  bread  and  clarified  butter. 

Take  the  apples,  peel  and  cut  them  into  slices  ; put  them 
in  a stew-pan  with  the  sugar  and  1 gill  of  water;  peel  the 
lemon  thinly  ; tie  it  together  with  a thread  and  let  it  simmer 
with  the  apples  about  1 hour,  or  till  they  are  soft ; then  lift 
out  the  lemon  rind.  Take  a plain  round  tin,  cut  thin  slices 
of  bread  and  dip  a piece,  cut  round,  in  the  clarified  butter  ; 
line  top  of  bowl ; cut  some  more  of  the  bread  into  fingers  ; 
line  sides  of  bowl,  being  careful  to  overlap  each  slice  ; fill 
the  centre  with  the  apples  ; cut  another  round  of  bread  ; dip 
in  clarified  fat,  cover  the  apples  with  it,  put  into  moderate 
oven  and  bake  three-quarters  of  an  hour  or  till  bread  is 
brown  ; turn  out  carefully. 

APPLE  DUMPLING. 

Make  a good  suet  crust,  line  in  a greased  bowl,  peel  suffi- 
cient apples  to  fill  it ; slice  them,  adding  a few  cloves  and 
sugar  to  taste  ; cover  with  the  remainder  of  the  suet  crust, 
cut  round  to  fit  bowl,  wet  the  edges  with  cold  water,  and 
pinch  the  sides  to  it  all  round,  cover  with  buttered  paper, 
and  steam  2 to  2£  hours  according  to  size. 
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APPLE  FRITTERS. 

2 eggs.  £ lb.  flour. 

£ pint  milk.  apples. 

Make  a batter  with  the  eggs,  milk,  and  flour.  Peel  the 
apples  whole,  cut  in  rather  sound  slices,  and  stamp  out  the 
core  with  a cutter.  Dip  the  slices  into  the  batter,  and  fry 
in  boiling  lard  or  dripping.  Drain  on  a hot  dish,  covered 
with  blotting-paper,  laying  each  piece  by  itself.  Serve  very 
hot,  with  powdered  sugar.  The  flavour  of  the  apples  is  im- 
proved if  they  are  laid  in  a little  sherry,  mixed  with  sugar, 
for  two  or  three  hours.  The  batter  should  be  made  a few 
hours  before  use. 


APRICOT  PUDDING. 


1 lb.  apricot. 

£ pint  water. 

little  lemon  rind  and  juice, 
sugar  to  taste. 

£ pint  milk. 


1 egg. 

2 teaspoons  cornflour. 

1 oz.  castor  sugar. 

steep  the  apricots  in  the  £ pint 
water  for  an  hour  or  two. 


Place  the  apricots  in  a saucepan  with  the  steeping  water 
and  a little  lemon  rind  and  juice  ; cook  till  fruit  is  soft ; break 
the  egg  into  a cup,  put  the  white  on  a plate,  add  little  salt 
to  make  white  froth,  beat  till  perfectly  stiff  (fresh  eggs  beat 
up  quicker)  if  possible  where  there  is  a draught ; pour  the 
fruit  into  a pie-dish  ; put  the  milk  on  to  boil,  blend  cornflour  ; 
when  milk  boils  add  cornflour  and  allow  it  to  cook,  stirring 
all  the  time.  When  thoroughly  cooked  take  away  from  stove 
and  let  it  cool  ; sweeten,  and  when  cool  enough  add  yolk  of 
egg  ; stir  in  yolk,  a little  at  a time.  Just  before  adding  mix- 
ture to  fruit,  add  the  white  of  egg  ; don’t  beat  it  up,  drag  it 
through  ; put  in  oven  for  quarter  of  an  hour  or  twenty 
minutes. 


BANANAS  AND  RICE. 

1 cupful  of  ground  rice.  salt  and  sweeten  to  taste. 

1 pint  milk.  £ doz.  bananas. 

Put  milk,  butter  and  sugar  in  saucepan  ; bring  them  to  a 
boil.  Mix  rice  with  milk  or  water  ; add  a little  salt  to  taste. 
Pour  mixture  into  boiling  milk,  and  keep  stirring  all  the  time 
till  properly  cooked  ; have  ready  bananas,  peeled  and  sliced 
in  pie -dish  ; pour  mixture  over  same,  and  let  it  stand  till 
cold. 
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BANFF  PUDDING. 

1 lb.  bread-crumbs.  1 lemon. 

J lb.  apples  chopped  fine.  £ lb.  flour. 

1 lb.  brown  sugar.  5 ozs.  suet. 

2 tablespoons  jam  (raspberry),  pinch  of  salt. 

Make  paste  with  flour,  suet,  salt ; line  a basin  and  pour 
in  the  above  mixture  (use  the  grated  rind  of  the  lemon  and 
juice) ; boil  2.]s  hours,  and  serve  with  any  sweet  sauce. 

Ingleborough  House,  Aberdeen. 

« 

BREAD  PUDDING. 

1 lb.  scraps  of  bread.  2 tablespoons  of  moist  sugar. 

1 pint  of  milk.  4 oz.  currants. 

2 eggs.  • 2 oz.  suet  or  butter. 

Put  the  scraps  of  bread  into  a bowl  with  plenty  of  cold 
water  to  soak.  Put  the  milk  in  a saucepan  to  boil ; when  it 
boils  strain  the  bread  and  squeeze  all  the  water  out  of  it ; 
return  it  to  the  basin,  pour  the  boiling  milk  over  it,  adding 
the  sugar  and  butter  if  it  is  used ; let  them  soak  till  soft ; 
beat  up  the  eggs  with  a few  drops  of  flavouring  ; add  the 
suet  (if  used)  and  the  currants  well  washed,  and  beat  up  the 
whole  mixture  ; lightly  pour  into  a greased  pie-dish  and  bake 
in  a hot  oven  \ to  | of  an  hour. 

Any  scraps  of  bread  do  for  this  pudding,  provided  they  are 
not  mouldy. 


BATTER  PUDDING. 

1 quart  milk.  3 tablespoons  sugar. 

3  eggs.  bitter  almonds  to  taste. 

3  tablespoons  flour. 

Place  in  oven  for  forty  minutes.  It  should  be  stirred  after 
being  in  the  oven  for  10  minutes.  If  wished,  a cupful  of  jam 
(cup  and  all)  can  be  put  in  the  centre  of  the  dish,  and  pour 
the  batter  all  round.  When  baked  empty  the  jam  into  the 
centre.  Mrs.  Hayes. 


BATTERDALE  PUDDING. 

1 lb.  flour.  i lb.  soft  sugar. 

£ lb.  butter.  3 eggs. 

Beat  the  butter  well,  add  flour  and  sugar,  whisk  the  eggs 
and  add  them  with  the  flavouring,  nutmeg  and  lemon  ; put  in 
little  pans,  dust  castor  sugar  over  them  ; bake  and  serve  if 
liked  with  whipped  cream.  Miss  Hamilton. 
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BISHOPS  PUDDING. 

1 pint  milk.  2 oz.  sugar. 

2 oz.  ground  rice.  2 or  3 strips  lemon  rind. 

Put  nearly  all  the  milk  on  to  boil,  add  rice  to  milk  when 
boiling  ; when  boiled  for  5 to  10  minutes  add  sugar.  Take 
from  the  fire  and  let  it  cool,  add  yolks  of  eggs,  grease  pie- 
dish,  put  three  tablespoonfuls  of  any  kind  of  jam  in,  pour 
the  rice  over  it  and  put  in  moderate  oven  till  quite  firm  ; 
take  from  oven,  spread  over  it  more  jam,  have  the  white  of 
the  two  eggs  whisked,  just  before  adding  to  the  pudding  1 oz. 
castor  sugar,  pile  it  on  the  top  and  put  it  into  a hot  oven 
till  nicely  browned. 


BOSTON  PUDDING. 


1 cup  of  raisins. 

1 cup  currants. 

1 cup  flour. 

2 clips  bread-crumbs. 

1 teaspoon  bread  soda. 
£ cup  suet. 


£ cup  syrup.  . 

cinnamon, 
ground  cloves, 
lemon  juice. 

2 teaspoons  cream  of  tartar. 


Mix  all  the  ingredients  in  a basin,  chop  the  suet  very  fine, 
stone  and  clean  the  fruit,  and  if  required  moisten  with  a little 
milk  ; pour  into  a greased  bowl,  cover  and  boil  for  3 hours. 
Serve  with  sweet  sauce.  A.  Hamilton. 


SUSANS  CARAMEL  PUDDING. 

1£  pints  milk.  2 oz.  lump  sugar. 

5 eggs.  2 tablespoonsful  water. 

1 oz.  sugar. 

Put  the  2 oz.  lump  sugar  and  2 tablespoonfuls  cold  water 
in  a small  saucepan,  place  on  range,  don’t  stir.  Let  it  come 
to  a boil ; watch  carefully  till  a nice  brown  ; coat  the  inside 
of  a plain  pudding  bowl  with  this  mixture  ; set  aside  till  firm  ; 
beat  the  eggs  and  sugar  together ; add  the  milk,  mix  well ; 
pour  into  pudding  bowl ; cover  ; steam  2 hours  ; place  in  a 
cool  place  before  turning  out  and  serving,  or  make  day 
before.  The  Manse,  Ballymoney. 
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CARAMEL  PUDDING. 

I 

2 oz.  sugar.  essence  of  lemon. 

3 eggs.  2 oz.  castor  sugar. 

pint  of  milk.  juice  of  lemon. 

Put  the  castor  sugar  and  juice  of  lemon  in  a mould  on  the 
stove  till  it  becomes  a golden  colour ; turn  the  mould  about 
until  the  inside  is  covered  ; then  dip  in  cold  water  to  set  it. 
Make  a custard  of  pint  of  milk,  eggs,  and  sugar ; flavour 
with  the  vanilla.  Fill  the  mould,  and  steam  about  an  hour. 


CASTLE  PUDDING. 

3 eggs.  weight  of  eggs  in  butter, 

their  weight  in  flour.  1 lemon, 

their  weight  in  sugar. 

Beat  the  butter  to  a cream,  with  sugar  ; add  the  eggs,  flour, 
and  grated  rind  of  lemon,  heating  all  well ; bake  in  buttered 
tin  in  a moderate  oven,  or  steam.  Put  in  a little  baking 
powder  just  before  pouring  into  tin.  A.  Hamilton. 


CHEESE  PUDDING. 

2 ozs.  bread-crumbs.  2 oz.  butter. 

3 oz.  finely-grated  cheese.  2 eggs. 

milk. 

Boil  some  milk  and  pour  on  bread-crumbs  enough  to 
moisten  well,  put  in  the  butter  cover  and  let  them  soak ; 
then  add  the  cheese,  some  pepper  salt,  and  the  yolks  of  the 
eggs  ; just  before  baking  add  the  whites,  whipped  to  a stiff 
froth  ; mix  quickly  with  the  other  ingredients,  and  put  in  the 
oven  at  once. 


CHEAP  AND  USEFUL  PUDDING. 

1 breakfastcup  flour.  1 breakfastcup  sugar. 

1 breakfastcup  bread-crumbs.  2 tablespoons  jam. 

1 breakfastcup  suet.  1 teaspoon  bread-soda. 

Mix  flour,  bread-crmubs,  suets,  sugar  well  together  ; add 
soda  ; mix  little  milk  with  jam ; then  add  to  other  in- 
gredients ; if  not  moist  enough  add  more  milk.  Steam  for 
2 hours  or  more. 
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CHOCOLATE  PUDDING. 

» 

2 oz.  chooolate 

J pint  milk. 

2 eggs. 

Boil  the  chocolate  in  the  milk  ; cool  ; add  the  well-beaten 
eggs ; pour  into  a well-greased  dish,  and  bake  in  a slow 
oven.  Turn  out,  stick  all  over  with  almonds  and  pour 
over  cream  last  moment  before  serving.  , 

Miss  Wrench. 


sugar  to  taste. 

whipped  cream  and  almonds. 


CHOCOLATE  PUDDING. 

2 sticks  chocolate.  3 eggs. 

2 ozs.  butter.  2 oz.  sugar. 

2 oz.  flour.  vanilla  essence. 

3 pint  milk. 

Dissolve  the  chocolate  in  |-pint  of  boiling  water,  stir  well ; 
put  in  a saucepan,  and  add  the  butter,  flour,  and  milk  ; stir 
till  it  boils  ; add  the  chocolate  ; beat  in  separately  the  eggs 
and  sugar  ; flavour  with  a little  vanilla ; pour  into  mould  and 
serve  with  plain  custard.  Steam  1^  hours. 


CINNAMON  TART. 

1 lb.  flour.  1 egg. 

3 lb.  sifted  sugar.  1 teaspoon  baking  powder. 

3 lb.  butter.  1 teaspoon  ground  cinnamon. 

Mix  flour,  sugar,  baking  powder  and  cinnamon  together  ; 
rub  in  butter  ; drop  in  egg  and  mix  well  into  a paste.  Cut 
the  paste  in  four  parts  (this  quantity  is  enough  for  two  tarts 
on  plates  inches  in  diameter) ; roll  out  thin  and  put  on 
buttered  china  plate  ; cover  centre  with  little  raspberry  jam 
or  stewed  apples  cold  and  not  too  moist : grate  a little  nut- 
meg over  jam  or  apples  ; cover  with  \ more  paste  ; sprinkle 
top  with  chopped  almonds.  Bake  in  a good  oven  ; serve  hot 
with  cream  or  custard.  Mrs.  Crozier. 


Kehoe  Donnelly's  Dublin  Hams  & Bacon 


Cadbury’s  Cocoa 

is  a delicious,  digestible, 
comforting  and  refined 
beverage,  suitable  for 
all  seasons  of  the  year. 
For  strength,  purity  and 
nourishment  there  is 
nothing  superior. 

Cadbury’s  Cocoa  and  Chocolate  are 
delicious  in  Puddings,  Cakes  and 
Fancy  Confectionery. 


i 


ALSO  BAKERY,  PROVISION 
AND  CURING  SALT. 


FLOWER  & MCDONALD, 

14  D’OLIER  STREET,  DUBLIN. 

Malahidc,  Skerries,  Balbriggan. 
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COCOANUT  PUDDING. 

i  pint  fine  bread-crumbs.  2 oz.  preserved  cocoanut. 

1 pint  milk.  yolks  of  3 eggs. 

2 oz.  fine  sugar. 

Put  the  cocoa-nut  in  a;  cup  of  hot  milk  some  time  before 
making  ; add  all  together,  and  bake  in  oven  ; wl  en  cooked, 
pile  stiffly-beaten  white  of  eggs  on  top  ; sprinkle  with  a little 
sugar  ; brown  in  oven  a light  brown. 


COLD  PUDDING. 


3 eggs. 

1 pint  milk. 

2 oz.  raisins, 
sugar. 


a little  grated  lemon  peel. 

4 tablespoonsful  marmalade, 
a few  slices  sponge  cake. 


Make  a custard  with  eggs  and  milk  ; sweeten  and  flavour 
with  lemon  peel.  Line  a buttered  mould  with  raisins,  stoned 
and  cut  in  halves  ; spread  slices  of  cake  with  marmalade ; put 
them  in  mould  and  pour  custard  over  them ; tie  the  pudding 
down  with  buttered  paper,  and  steam  for  1 hour.  When 
cold,  turn  out  and  serve. 

Mrs.  A.  W.  Hamilton. 

COTTAGE  PUDDING. 


1 cup  sugar. 

2 well-beaten  eggs. 

3 cups  flour. 


1 dessertspoon  butter. 

2 cups  milk. 

3 teaspoons  baking-powder. 


Cream,  butter  and  sugar ; add  sifted  flour  and  baking- 
powder  with  eggs  ; mix  as  little  as  possible  ; bake  in  a hot 
oven  about  £ hour  ; serve  with  hard  sauce,  which  flavour  with 
strawberries,  etc.,  or  chocolate  sauce.  A.E.R. 


CREAM  RICE  PUDDING. 

1 tablespoon  rice.  saltspoonful  salt. 

1 pint  milk.  grated  nutmeg. 

2 tablespoons  brown  sugar. 

Put  on  back  of  range  and  allow  to  simmer  for  3 to  4 hours. 
When  rice  is  soft  put  in  oven  till  it  skins.  A.E.R. 
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CUP  PUDDING. 

1 oz.  butter 

2 oz.  sugar. 

4 oz.  flour. 

2 eggs. 

Beat  butter  and  sugar  to  a cream  ; add  beaten  eggs  and 
milk,  flour,  etc.  Steam  f hour. 

CUSTARD  PUDDING. 

1 pint  milk.  yolks  of  3 eggs  or  whole  eggs. 

1 oz.  sugar. 

Can  use  beef-tea  and  egg  instead  of  milk.  Allow  the  milk 
to  boil  with  little  lemon  rind  ; pour  all  into  a pie-dish  of  hot 
water  in  a moderate  oven,  or  steam  it  without  the  water 
boiling. 


i teacup  milk. 

$ teaspoonful  baking-powder, 
lemon  rind. 


CURD  PUDDING. 

1 quart  of  milk  for  curd.  1 tablespoon  milk. 

2 oz.  butter.  little  nutmeg. 

3 tablespoons  fine  bread-crumbs  glass  of  wine  or  milk. 

1 tablespoon  sugar.  1 large  egg. 

Turn  l quart  of  milk  to  curd,  with  Benger’s  rennet ; strain 
through  muslin.  Mix  with  curd  the  butter  beaten  to  a 
cream,  the  bread-crumbs,  sugar,  and  spoonful  of  new  milk, 
nutmeg,  and  the  wine  or  glass  of  milk  ; beat  the  egg,  add  it, 
pour  into  buttered  moulds  or  a buttered  pie-dish,  and  bake 
in  a good  oven  about  20  minutes.  Turn  out,  decorate  with 
almonds  and  sifted  sugar.  Serve  with  lemon  or  fruit  sauce. 


CUSTARD  JUNKET. 

1 pint  milk.  2 or  3 drops  of  flavouring 

2 eggs.  essence. 

1 o.z  sugar.  teaspoons  essence  of  rennet. 

\ 

Boil  the  milk  and  pour  over  the  eggs,  which  must  be  well 
beaten.  Return  to  the  pan  and  stir  till  it  thickens.  Add 
sugar  and  flavouring,  and  when  it  has  cooled  a little  pour  into 
a glass  dish  and  stir  in  the  rennet.  Let  it  stand  till  quite 
cold  and  set  before  serving.  A little  nutmeg  may  be  grated 
on  top  if  liked. 
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DUNRATHO  PUDDING  (without  Eggs). 


i lb.  bread-crumbs. 

J lb.  flour, 
i lb.  sugar. 

\ lb.  suet. 

1 lb.  chopped  apples. 
1 lemon. 

\ lb.  currants. 

J lb.  raisins. 


2 oz.  mixed  candied  peel. 

1 dessertspoon  spice. 

1 teaspoon  bread-soda. 

1 to  2 cups  of  milk. 

£ lb.  of  figs,  or  2 heaped  table- 
spoons of  marmalade  may  be 
used  instead  of  the  fruit. 


Put  the  bread-crumbs,  flour,  sugar  and  suet  into  a basin ; 
rub  them  till  suet  is  very  fine  ; add  the  fruit,  candied  peel, 
spices  (or  marmalade),  breadsoda,  and  grated  rind  and  juice 
of  lemon,  mix  in  the  milk,  pour  into  a greased  bowl  and 
steam  for  3 to  4 hours.  The  marmalade  only  requires  2b 
hours’  steaming. 


ELSINORE  APPLES. 

Peel  and  hollow  out  some  apples,  drop  for  a minute  into 
boiling  water  (it  keeps  them  white),  place  on  dish,  put  from 
1 to  2 teaspoonfuls  of  mince  meat  in  the  centre  ; sprinkle  over 
with  castor  sugar ; pour  a small  quantity  of  water  round 
them  and  bake  in  a good  oven  15  to  20  minutes.  Serve  with 
good  custard  flavoured  with  lemon. 

\ 

FANCY  BREAD  PUDDING. 

1 pint  of  bread-crumbs.  grated  rind  of  1 lemon. 

1 pint  of  milk.  sweeten  to  taste. 

yolks  of  4 eggs. 

Mix  the  ingredients  and  bake  to  a light  brown  ; put  in  a 
thin  layer  of  jam  ; w'hisk  the  white  of  the  eggs  till  stiff ; add 
a teacupful  of  sugar  and  the  juice  of  one  lemon  ; whisk  it  up 
well  together,  and  pour  it  over  the  pudding  and  bake  for  20 
minutes. 


FANCY  PUDDING. 

Weight  of  3 eggs  in  butter,  sugar,  currants,  and  flour,  2 
teaspoonfuls  of  baking  powder.  Mix  all  together.  Line  a 
shape  with  stoned  raisins,  f fill  it,  and  boil  for  3 hours, 
serve  with  sauce. 
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FIG  PUDDING. 


J lb.  figs  cut  very  small.  i lb.  bread-crumbs. 

Pour  over  these  in  a bowl  J pint  boiling  milk,  cover  for 
20  minuptes,  stir  in  4 oz.  brown  sugar,  4 oz.  finely-chopped 
suet,  J teaspoonful  nutmeg,  2 tablespoonfuls  flour,  2 eggs 
Beat  all  well  together,  put  in  a buttered  mould ; steam  2 
hours. 


FIG  PUDDING. 

i  lb.  figs.  3 ozs.  suet. 

3 ozs.  sugar  (moist).  1 egg. 

3 ozs.  flour.  little  milk  if  necessary. 

3 ozs.  bread-crumbs. 

Chop  figs,  shred  suet  finely,  mix  dry  ingredients  together  ; 
add  beaten  egg  and  milk  ; mix  well ; turn  into  greased  pud- 
ding bowl ; steam  lJ-  hours.  Annie  Bradshaw. 


FIG  PUDDING. 


i  lb.  bread  and  crumbs. 

1 lb.  flour. 

4 lb.  figs. 

2 tablespoons  minced  apple. 
i teaspoon  salt. 


1 lb.  suet. 

2 tablespoons  brown  sugar, 
1 teaspoon  baking  powder, 
a little  nutmeg. 

i pint  'milk. 


Cut  the  figs  small,  chop  suet  finely  ; mix  all  dry  ingredients 
together  ; add  the  milk,  turn  into  well  greased  basin-,  cover 
with  greased  paper  and  steam  two  hours. 


FIG  PUDDING. 

3  oz.  bread-crumbs.  3 oz.  flour. 

3  oz.  suet.  j 1 lb.  figs. 

2 oz.  sugar  (moist).  1 egg. 

1 teaspoonDil  baking-powder.  little  milk. 

Chop  the  suet  and  figs  finely,  put  the  flour,  figs,  suet, 
breadcrumbs  and  sugar  into  a bowl ; add  baking  powder  ; 
moisten  with  beaten  egg  and  milk  ; pour  into  well-greased 
bowl ; steam  2 hours. 
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SAUCE. 


4 pint  milk.  1 teaspoon  sugar, 

rind  4 lemon.  4 oz.  cornflour. 

Boil  the  milk  and  lemon  rind,  save  2 tablespoonfuls  to 
blend  the  cornflour ; when  milk  boils  stir  in  cornflour ; add 
sugar,  boil  5 minutes ; stir  well  all  the  time. 


FRUIT  PUDDING. 


4 cup  suet  or  3 ozs.  butter.  1 teaspoonful  mixed  spices. 

4 cup  currants.  1 cup  of  flour. 

4 cup  stoned  raisins.  4 teaspoonful  soda. 

4 cup  golden  syrup.  J teaspoonful  cream  of  tartar. 

1 egg. 

Beat  butter  to  a cream  ; add  syrup  and  egg,  flour  sifted 
with  soda,  cream  of  tartar  and  spice ; lastly  add  fruit.  Mix 
lightly,  turn  into  buttered  mould,  and  steam  for  hours  ; if 
made  with  suet  2\  hours  ; serve  with  the  following  sauce : — 
1 cup  icing  sugar,  i cup  butter,  1 teaspoon  essence  vanilla  ; 
white  of  1 egg.  Beat  butter  and  sugar  to  a cream ; add 
essence  and  white  of  egg  whipped  stiffly.  Beat  all  to  a 
cream. 


IMPERIAL  PUDDING. 

1 lb.  flour.  1 teaspoonful  baking-powder. 

2 oz.  butter.  2 teaspoonsful  milk. 

2 oz.  sugar.  1 egg. 

Mix  all  the  dry  ingredients,  beat  the  egg,  add  to  it  the 
milk,  mix  quickly ; steam  1 hour  in  a buttered  mould  lined 
with  raspberry  jam.  Serve  with  raspberry  sauce. 


ISLE  OF  WIGHT  PUDDING. 

4 lb.  flour.  1 cup  currants. 

1 lb.  dripping.  4 cup  treacle. 

2 teaspoons  baking-powder.  4 cup  milk. 

Rub  dripping  into  flour,  add  the  baking  powder,  mix  to 
stiff  dough.  Roll  into  long  strip,  spread  the  treacle  over, 
and  scatter  fruit  on  this.  Roll  up  as  roly-poly,  wet  the  edges. 
Bake  in  moderate  oven  for  half  an  hour  ; brush  with  milk 
when  half  cooked. 
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JUBILEE  PUDDING. 


3 eggs.  i pint  milk. 

3 oz.  bread-crumbs.  3 oz.  chopped  suet. 

1 teaspoon  marmalade. 

Beat  the  eggs  until  smooth,  add  a little  milk,  stir  in 
crumbs,  suet,  a little  sugar  and  marmalade ; beat  all  well 
together.  Pour  into  a greased  mould  ; steam  2 hours. 


JUNKET. 

Warm  a pint  of  fresh  milk  to  blood  heat  (if  too  hot  it  will 
not  curdle  nicely),  flavour  with  some  drops  of  vanilla  essence, 
pour  into  a glass  dish  in  which  1 teaspoonful  of  Benger’s 
essence  of  rennet  has  been  put  and  set  aside  undisturbed 
for  about  5 minutes.  The  junket  should  be  eaten  soon  after 
the  curd  is  formed. 


. CHOCOLATE  JUNKET. 

2 oz.  unsweetened  chocolate.  1 gill  of  cream. 

1 pint  milk.  1 teaspoon  rennet. 

sugar  to  taste.  vanilla  flavouring. 

Grate  some  unsweetened  chocolate,  about  2 tablespoonfuls 
to  the  pint  of  milk  ; melt  in  a little  of  the  milk,  cooking  it 
until  it  is  a smooth  paste,  sweeten  the  remainder  of  the  milk 
and  add  to  chocolate.  This  will  probably  make  the  milk 
sufficiently  hot ; if  not  heat  it  a little  more  ; add  rennet  and 
pour  into  the  dish  in  which  it  is  to  be  served  ; whip  a gill  of 
cream,  flavour  it  with  vanilla,  and  heap  in  centre  of  dish 

Mrs.  A.  W.  Hamilton. 


FIVE  MINUTES  PUDDING. 

1 oz.  flour.  1 oz.  castor  sugar. 

1 egg-  1 teaspoon  baking-powder. 

Mix  all  together,  beating  into  the  egg ; pour  on  to  a 
buttered  tin  ; bake  in  quick  oven  5 minutes  ; warm  some  jam  ; 
spread  on  it  and  roll  up  ; sprinkle  with  castor  sugar. 

A.E.R. 
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FREE  KIRK  PUDDING. 


6 teaspoons  flour. 

3 tablespoons  gr.  rice. 

3 tablespoons  brown  sugar. 
1 tablespoon  butter. 


3 oz.  currants. 

3 oz.  sultanas. 

3 pint  milk. 

1  small  teaspoonful  bread  soda. 


Put  dry  ingredients  into  basin,  bring  milk  and  butter  to 
boil,  pour  over  dry  ingredients,  stirring  well  all  the  time  ; 
steam  for  two  hours  in  a buttered  mould,  and  serve  with 
sweet  sauce.  A.  MacDonnell. 


GERMAN  RICE. 

2  oz.  rice.  2 eggs. 

1 pt.  milk.  2 oz.  brown  sugar. 

2 oz.  breadcrumbs.  1 oz.  butter. 

1 oz.  candied  peel.  h grated  lemon  rind. 

Cook  the  rice  in  the  milk  till  it  is  all  absorbed  ; then  turn 
into  a bowl ; add  the  other  ingredients,  except  the  white  of 
the  eggs ; mix  well  ; beat  the  white  of  eggs,  and  stir  in 
lightly ; put  in  a mould  and  steam  1 hour. 


HONEYCOMB  PUDDING. 

3  teacups  of  milk.  nearly  1 oz.  gelatine. 

3  eggs.  flavouring  to  taste,  or  half  a 

1 cup  castor  sugar.  glass  of  brandy. 

Soak  the  gelatine  in  a cupful  of  milk  for  an  hour,  put  the 
rest  of  the  milk  into  a saucepan  with  the  gelatine,  sugar, 
and  flavouring  over  the  fire  when  it  begins  to  warm  ; beat 
the  yolks  only  of  the  eggs,  and  add  them  to  the  milk  ; keep 
stirring  till  it  thickens,  but  not  boil ; beat  the  white  of  eggs 
to  a stiff  froth  in  a large  basin  ; stir  all  the  other  things  into 
it,  and  beat  all  together  quickly  ; pour  into  a wet  mould,  and 
let  it  stand  all  night.  It  will  be  two  different  shades. 

Mrs.  Davidson. 


HONEYCOMB  SHAPE. 

1 teacup  lump  sugar.  3 eggs. 

J oz.  gelatine.  lemon  essence. 

2 breakfastcups  sweet  milk. 

Meltjuigar  and  gelatine  in  milk  over  fire;  when  quite  dis- 
solved add  the  yolks  of  eggs,  well  beaten,  and  allow  to  come 
to  the  boil.  Remove  from  fire,  and  add  the  white  of  eggs, 
well  beaten,  and  flavouring.  Pour  into  mould. 
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LEMON  PUDDING. 


4 ozs.  bread-crumbs. 
4 ozs.  sugar. 

3 or  4 eggs. 


4 ozs.  suet. 

rind  and  juice  of  2 lemons. 

1 teaspoon  of  baking-powder. 


Boil  two  hours,  or  bake  in  oven  in  a buttered  dish. 


LEMON  PUDDING  (BAKED). 

6 oz.  bread-crumbs.  3 oz.  sugar. 

1 pint  of  milk.  2 eggs. 

1 oz.  butter.  1 lemo.n. 

Boil  the  milk,  stir  in  the  butter,  pour  it  over  the  bread 
crumbs,  add  the  sugar  and  grated  lemon  rind  ; beat  the  eggs 
well  and  add  them  ; put  the  mixture  in  a buttered  pie-dish, 
bordered  with  pastry  ; bake  for  f hour.  Anita  Hayes. 


LEMON  PUDDING. 


yolks  of  2 eggs.  2 oz.  of  savoy  biscuits  or  cake 

rind  and  juice  of  2 lemons.  crumbs. 

Beat  the  yolks  of  eggs,  add  the  lemon-juice  and  grated 
rind,  pour  over  the  biscuits  or  cake  crumbs,  mix  well ; have 
a plate  lined  with  short  crust ; pour  on  mixture,  and  bake  in 
a hot  oven.  F.R. 


LEMON  PUDDING. 

4 eggs.  1 large  lemon. 

4 large  teaspoons  sugar  (castor) 

Beat  yolks  of  eggs  with  half  the  sugar,  stir  in  the  grated 
rind  and  juice  of  lemon,  if  large;  if  small,  2 lemons  and  2 
tablespoons  of  boiling  water  ; beat  over  basin  boiling  water 
till  it  becomes  like  cream.  Beat  the  white  of  eggs,  adding 
the  rest  of  the  sugar ; when- stiff,  stir  this  to  the  mixture, 
and  pour  into  a dish  previously  lined  with  lady  fingers. 
Serve  cold. 


Kehoe  Donnelly's  Dublin  Hams  & Baton 
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LEMON  SOUFFLE. 

2 eggs.  5 sheets  gelatine. 

3 lemons.  J pint  whipped  cream. 

i lb.  sugar. 

Put  yolks  of  eggs  and  lemon-juice  into  a saucepan  (with 
a little  peel)  to  boil ; when  cool  add  whipped  cream  and 
gelatine  ; whip  white  of  eggs  and  mix  gently ; put  into  mould. 

Mrs.  Dr.  Evans. 

\ 

TO  MAKE  CURDS  FOR  CHEESECAKES,  Etc. 

Heat  one  quart  of  milk  to  about  100°  F.  (more  than  luke- 
warm), add  two  teaspoonfuls  of  Benger’s  Essence  of  Rennet. 
When  cold  and  set  break  it  up  with  a fork,  and  strain  it 
through  a piece  of  muslin  or  cheesecloth  placed  on  a sieve. 
Allow  it  to  drain  for  about  two  hours,  till  the  curd  is  quite 
dry.  The  whey  may  be  sweetened  and  flavoured  with  lemon 
juice,  and  used  as  a drink  for  invalids. 


CURD  CHEESECAKES. 

Turn  one  quart  of  milk  into  curds,  using  Benger’s  Essence 
of  Rennet.  Beat  them  up  with  2 oz.  of  butter,  a tablespoon- 
ful of  sugar,  and  vanilla  flavouring.  Add  a large  egg,  well 
beaten,  1 oz.  of  currants,  and  a tablespoonful  of  cream.  Line 
some  patty  tins  (or  a larger  size  of  tins  if  liked)  with  thin 
short  crust.  Fill  them  well  up  with  the  mixture,  and  bake 
in  a good  oven  till  set. 


LEMON  CHEESECAKE. 

Line  round  dish  with  paste.  Three  eggs,  their  weight  in 
sugar  and  butter,  grated  rind  and  juice  of  1 lemon,  put  the 
butter  into  a bowl,  work  it  well ; add  the  sugar,  then  the 
yolks  of  eggs  well  beaten.  Beat  all  together  ; add  the  stiffly- 
beaten  white  of  eggs  and  lemon,  etc.  ; mix  well,  put  on  dish 
in  oven  20  minutes. 

MACAROON  CHEESECAKES. 

13  oz.  sweet  almonds.  1 lb.  riceflour. 

3 oz.  castor  sugar.  I teaspoon  orange  flour  water. 

white  of  2 eggs.* 

Mix  all  the  ingredients  and  place  one  teaspoonful  in  patty 
pans  lined  in  with  puff  pastry. 


106 


HOME  RECIPE  BOOK 


RHUBARB  CHEESECAKE. 

Stew  a bunch  of  rhubarb  till  soft,  beat  well  with  a fork  ; 
drain  all  the  liquor  away  ; add  the  juice  and  grated  rind  of 
2 lemons,  sweeten  to  taste,  and  add  3 well-beaten  eggs  ; pour 
all  into  a paste-lined  dish  and  bake  for  f of  an  hour. 

Mrs.  Hayes. 


WELSH  CHEESECAKES. 

1 egg.  i teaspoon  baking-powder, 

its  weight  in  butter,  sugar  and  jam. 

flour.  a few  drops  of  essence.--’ 

Line  patty  tins  with  pastry,  put  a little  jam  in  each  and  a 
teaspoonful  of  the  mixture  on  top  ; bake  in  a hot  oven  10  to 
15  minutes. 


MARGUERITE  PUDDING. 

1 lb.  flour.  1 egg. 

2 oz.  castor  sugar.  1 large  teaspoon  baking-powder 

2 oz.  butter.  2 tablespoons  jam. 

Rub  the  butter  into  the  flour,  add  sugar  and  eggs  well 

beaten,  and  a little  milk  to  stiffen  ; butter  a basin,  line  it 
with  jam,  put  baking-powder  last  to  the  butter,  pour  into 
the  mould,  covered  with  buttered  paper  and  steam  2 hours. 

Mrs.  Hayes. 


MARMALADE  PUDDING. 


3 ozs.  bread-crumbs. 
2 ozs.  flour. 

2 ozs.  suet. 

1 oz.  sugar. 


2 tablespoons  marmalade. 
1 teaspoon  salt. 

J teaspoon  baking-soda. 

1 egg  and  J pint  milk. 


Shred  and  chop  the  suet,  mix  all  dry  things,  then  add 
milk,  pour  all  into  greased  mould  ; boil  or  steam  2 hours. 
The  egg  may  be  left  out  and  double  the  baking  powder,  and 
use  ^ pint  of  milk. 


MARMALADE  PUDDING. 

£ lb.  chopped  beef  suet.  £ lb.  bread-crumbs, 

marmalade.  sponge  cake. 

Well  butter  a baking  dish,,  line  with  sponge  cake  slices, 
cover  with  marmalade,  chopped  suet,  bread-crumbs,  and 
marmalade  till  the  dish  is  full,  last  layer  of  suet ; set  in 
good  oven  till  top  is  golden  colour  ; dust  with  castor  sugar. 


J.  E.  MILLS, 

Caterer  & Confectioner,  8 Merrion  Row,  DUBLIN. 


All  Class  of  Catering  carried  out  in  exceptional  style. 

Dinners,  Dejeuners,  Receptions,  &c.,  supplied  in  all  parts 
of  Ireland. 

Wedding  Cakes  a speciality  (fully  matured),  always  in 
stock,  from  1 Guinea. 

Entrees,  Ices,  Sweets,  etc.,  for  Private  Dinners,  supplied 
at  shortest  notice.  # 

All  Cakes  Fresh  Daily  (French  Confectioner  kept).  Country 
Orders  promptly  attended  to. 

Best  French  Preserves  kept  in  stock. 

Hirage  of  Glass,  China,  Cutlery,  Chairs,  Tables,  for  Balls, 
etc.,  at  moderate  charges  ( see  Price  Lists). 

Estimates  free  on  application. 

Personal  Attention  to  all  orders. 


W.  P.  Hartley's  Marmalade  is 
made  from  Seville  Oranges 
and  finest  Sugar  only,  and 
is  therefore  absolutely  pure. 
The  universal  appreciation 
of  the  superior  quality  of  W. 
P.  Hartley’s  Seville  Orange 
Marmalade  is  shown  by  the 
largely  increasing  sales 
year  by  year.  ::::::::: 


The  latest  triumph  in  culinary 
products,  and  an  altogether  delightful 
substitute  for  butter  or  lard  in  making 
puddings,  pies,  tarts,  etc.,  and  for  all 
frying  purposes. 

It  is  a pure,  sweet,  wholesome,  vegetable  substance — 
never  disagreeing  or  “ repeating  ” like  animal  fats — 
and  more  economical  than  butter  or  lard. 

Your  Grocer  supplies  SNO  WDRIFT  in  dainty  1 or  2-lb.  covered  pails. 
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MINCE 

1  lb.  suet. 

1J  lb.  currants. 

1 lb,  raisins. 

3 lb.  candied  peel. 

6 large  apples, 
i lb.  sweet  almonds, 
juice  of  2 lemons. 

£ lb.  sugar. 

Prepare  all  ingredients,  mix 
jar,  cover  with  greased  paper, 
very  fine. 


MEAT. 

rind  of  1 lemon, 
i oz.  salt. 

1 oz.  ground  ginger. 

1 oz.  cloves. 

1 oz.  nutmeg. 

1 oz.  aspic. 

J pint  brandy. 

1 pint  sherry. 

well,  put  into  wide-mouthed 
The  apple  must  be  chopped 

PIES. 


MINCE 

Line  patty  tins  with  puff  pastry,  fill  with  mince  meat  as 
above,  cover  with  the  pastry  and  cook  in  hot  oven  ; they  will 
re-heat  and  be  quite  fresh  even  some  days  old. 


NEWCASTLE  PUDDING. 

2 oz.  butter.  2 eggs. 

3 oz.  sugar.  1 oz.  ground  almonds. 

3 oz.  flour.  £ teaspoon  baking  powder. 

Beat  the  butter  and  sugar  to  cream  ; add  well-beaten  eggs, 
flour,  and  almonds  ; beat  all  together  ; add  baking  powder ; 
pour  into  a greased  mould  ; steam  1-J  hours. 


ORANGE  PUDDING. 

2 ozs.  bread-crumbs.  £ pint  milk. 

1 oz.  sugar.  2 eggs. 

2 oranges. 

Boil  milk  with  rind  of  an  orange  peeled  very  thinly  ; add 
breadcrumbs  and  yolks  of  eggs  and  juice  of  both  oranges  ; 
then  add  stiffly-beaten  whites ; mix  all  lightly ; bake  20 
minutes.  Miss  J.  Sinclair,  Sligo. 


ORANGE  PUDDING  (BOILED). 

1 cupful  sugar.  £ cupful  flour. 

1 cupful  suet.  1 egg. 

1 cupful  bread-crumbs.  rind  of  orange  grated. 

1 cupful  orange  pulp. 

Mix  all  the  dry  ingredients,  pour  in  the  orange  pulp,  add 
the  egg  well  beaten,  pour  into  a buttered  bowl  and  steam 
for  3 hours.  A.L.C. 
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PINEAPPLE  PUDDING. 

Cut  a sponge-cake  in  pieces.  Put  a layer  of  it  in  a mould, 
and  then  a layer  of  pine-apple  cut  in  dice.  Arrange  alter- 
nate layers  till  mould  is  full ; make  a custard  of  4 yolks  of 
eggs  and  pints  of  milk ; pour  it  over  the  mixture  and 

steam  for  2|  hours.  The  mould  should  not  be  covered. 

♦ 

SAUCE  FOR  THIS  PUDDING. 

Put  the  pine-apple  liquid  in  a saucepan,  bring  it  to  the 
boil ; put  a few  bits  of  pine-apple  in  it,  and  pour  it  over  the 
pudding. 


PLUM  PUDDING. 


£ lb.  bread-crumbs. 

£ lb.  sugar. 

£ lb.  currants. 

4 lb.  candied  peei. 

2 apples. 

2 teaspoons  mixed  spice. 

1 teaspoon  baking-powder. 
£ pint  milk. 


£ lb.  flour. 

4 lb.  suet. 

£ lb.  Valencia  raisins. 
2 lemons. 

1 saltspoon  salt. 

£ teaspoon  nutmeg. 

2 eggs. 


Mix  all  dry  ingredients  well  together,  stir  in  well-beaten 
eggs  and  milk,  pour  into  well-greased  bowl,  cover  with 
greased  paper,  steam  8 hours.  Serve  with  hot  sauce. 


PLUM  PUDDING. 

Mix  together  1 lb.  stoned  raisins,  1 lb.  cleaned  currants, 
1 lb.  beef  suet  (minced),  2 apples  cut  in  dice,  1 lb.  bread- 
crumbs, 1 teaspoonful  ground  ginger,  1 teaspoonful  cinnamon, 
1 teaspoonful  salt,  1 teaspoonful  grated  nutmeg,  2 oz.  orange 
peels  (minced),  3 lbs.  flour.  Beat  6 eggs  with  f lb.  brown 
sugar,  mix  one  teacupful  milk  and  1 teacupful  ginger  wine 
with  the  pudding,  and  if  you  find  it  too  stiff  add  a little  more 
milk.  Put  in  bowls  and  boil  for  9 hours,  taking  care  that 
water  does  not  get  off  the  boil.  Before  using,  boil  for  3 
hours,  and  serve  with  wine  sauce.  Mrs.  Gowdy. 


Kefcoe  Donnelly’s  Dublin  Hams  & Bacon 
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PLUM  PUDDING. 


1 lb.  bread-crumbs. 

J lb.  flour. 

1 lb.  Barbadoes  sugar 
1 lb.  fine  kidney  suet, 
li  lb.  raisins. 

1 lb.  currants. 

1 lb.  sultanas. 

4 good  apples. 

6 figs. 


2  lemon  rinds  and  juice. 

J lb.  sweet  almonds, 
i lb.  mixed  peel. 

1 glass  brandy. 

2 teaspoons  salt. 

2 baking-powders. 

2 dessertspoons  ground  ginger. 
2 dessertspoons  mixed  spice. 

10  eggs 


Stone  the  raisins,  clean  and  pick  the  sultanas  and  currants, 
chop  the  apples,  figs,  mixed  peel,  almonds  and  suet ; mix  all 
the  dry  ingredients  well  together ; add  the  baking-powder, 
brandy,  and  eggs  ; pour  into  a well-greased  bowl,  or  if  pre- 
ferred a cloth  ; boil  6 hours  ; hang  up,  and  when  required  for 
use  boil  4 hours  more.  Mrs.  Doyle. 


GUARDS  SAUCE  IOR  PLUM  PUDDING. 

Beat  h lb.  fresh  butter  to  a cream,  add  4 oz.  castor  sugar  ; 
then  beat  in  2 oz.  of  almonds,  and  £ glass  of  brandy,  gradually 
beating  all  the  time.  It  can  be  used  when  quite  firm  or  in 
a cream.  Mrs.  Doyle. 


PRINCETOWN  PUDDING  (GINGER). 


3 lb.  flour. 

1 lb.  bread-crumbs. 
3 lb.  suet. 

3 lb.  sugar. 

1 egg. 


3  )b.  treacle, 
i pint  milk. 

1 teaspoon  ground  ginger. 
1 teaspoon  mixed  spice, 
i teaspoon  bread-soda. 


Put  the  flour,  sugar  and  bread-crumbs  in  a basin,  add  the 
suet,  chopped  very  finely,  and  the  ginger,  spice  and  bread- 
soda,  warm  the  treacle  slightly  to  make  it  run  more  easily, 
mix  in  the  egg  and  milk  to  it,  and  pour  all  into  the  flour,  etc. 
Mix  quickly,  adding  more  milk  if  required ; pour  into  a 
j^eased  mould,  and  steam  2j  hours. 


PROVINCIAL 

i lb.  figs 
i pint  sherry. 

4  ozs.  chopped  suet. 

1 oz.  ground  almonds. 

(D  174) 


PUDDING. 

6 oz.  grated  bread-crumbs 

2 eggs. 

3 oz  castor  sugar. 
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Chop  the  figs  finely,  stew  very  slowly  for  l£  hours  in  the 
sherry,  rub  through  a sieve,  add  bread-crumbs,  sugar,  suet, 
almonds,  beaten  eggs ; mix  well ; pour  into  a greased  mould  ; 
steam  2^  hours ; serve  with  wine  sauce. 


PUZZLE  PUDDING. 


1 tablespoon  sugar. 
2J  tablespoons  flour. 

2 ozs.  suet. 

J teaspoon  soda. 


i teacup  skim  milk. 

$ teacup  raspberry  jam 
1 pinch  of  salt. 


Mix  and  steam  for  two  hours  or  more  ; make  some  sauce, 
and  add  a teaspoonful  of  raspberry  jam  to  the  sauce. 

Mrs.  Megaw,  Ballymoney. 


RASPBERRY  PUDDING. 


i lb.  flour.  i lb.  raspberry  jam,  raisins,  or 

1 lb.  suet.  marmalade. 

3 ozs.  sugar.  1 teaspoon  baking-soda. 


Mix  all  well  together,  moisten  with  buttermilk,  pour  into 
well-greased  mould  ; steam  2^  hours. 

Madge  L.  M'Dowell,  Aughtentain  Manse. 


RIALTO  TRIFLE. 


round  sponge  cake, 
apples. 

crystal  sugar, 
custard 


h pint  cream. 

1 tablespoon  castor  sugar, 
vanilla  essence. 


Stew  the  apples  till  soft,  sweeten  and  beat  to  a pulp  with 
fork  ; cut  the  sponge-cake  into  four  rounds  ; put  into  glass 
dish,  putting  a thick  layer  of  apples  between  each  ; cover 
with  a good  custard,  flavoured  with  vanilla  essence  ; let  it 
stand  3 or  4 hours  ; put  the  cream  in  basin  with  a tablespoon- 
ful of  castor  sugar  and  a few  drops  of  vanilla  essence  ; whip 
till  stiff,  and  pile  over  the  trifle.  Decorate  if  wished  with 
crystallised  cherries,  and  serve.  This  is  delicious  with  fresh 
fruit  in  summer ; strawberries,  raspberries,  or  raspberries 
and  red  currant ; just  bruise  with  castor  sugar  and  substi- 


Manufacturers  of  all  kinds  of  Sugar 
Confectionery. 

Candied  and  Drained  Peel 

for  Confectioners’  use. 

Bottled  Whole  Fruits. 

Pickles.  Sauce. 

Speciality  Confectioners’  Raspberry 
Jam,  Seville  Orange  Marmalade. 

We  stock  Wedding  Cake  Ornaments,  &c. 

Large  variety. 

Ground  Almonds,  &c.,  &c. 


WILLIAMS 

& 

WOODS, 

LIMITED, 

204,  205,  206  Gt.  Britain 
Kingsinns  Street,  . . . 

St., 

DUBLIN. 

More  popular 
than  ever! 


Nice  as  the  old  style  rice  was 

White’s 


Flaked 


is  infinitely  nicer.  It  is  already 
making  rice  more  popular  than 
ever.  Your  grocer  has  it. 


WHITE,  TOMKINS  & COURAGE,  Ltd., 
Clarendon  Mills,  BELFAST. 
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RICE  SNOWBALLS. 

Boil  four  ounces  of  rice  in  milk  until  perfectly  cooked 
and  soft ; sweeten  to  taste,  and  flavour  slightly  with  vanilla. 
Wet  small  cups  with  cold  water,  and  then  fill  with  the  boiled 
rice ; make  a custard  of  one  pint  of  milk,  two  well-beaten 
eggs,  and  a teaspoon ful  of  cornflour  wetted  with  cold  milk ; 
sweeten  to  taste,  cook  the  custard,  stirring  till  as  thick  as 
rich  cream  ; set  aside  to  cool.  Turn  out  the  rice  to  serve, 
put  a lump  of  jelly  or  jam  on  each  snowball : spoon  the  cold 
custard  round.  Grace  Leslie. 


RICE  PUDDING. 

2 ozs.  Caroline  rice  (washed).  1 oz.  suet. 

1 pint  milk.  rind  J lemon. 

2 ozs*  sultana  raisins.  little  nutmeg. 

2 ozs.  currants.  2 eggs  (can  be  made  without). 

Put  rice  in  saucepan  with  water,  stir  till  it  boils,  boil  for 
3 or  4 minutes.  The  boiling  improves  the  colour,  strain  and 
pour  over  till  it  boils  ; then  let  it  simmer  quietly  ; add  a 
good  strip  of  lemon  rind  while  boiling,  also  suet ; cook  slowly 
till  rice  is  thick  for  £ hour  to  20  minutes  ; stir  in  fruit  and 
sugar  and  the  eggs  well  beaten,  and  a little  nutmeg  ; bake  till 
firm ; if  the  oven  is  too  hot,  put  water  in  tin  round  it. 
Caroline  rice  is  better  for  puddings,  as  it  absorbs  more 
moisture.  Patna  is  best  for  curry,  as  it  softens  without 
absorbing  moisture. 

SPANISH  FRITTERS. 

(Jut  some  slices  of  bread  in  fingers,  pour  a little  brandy 
on  each ; mix  2 eggs  with  2 tablespoons  of  flour  and  a little 
milk ; cover  the  pieces  with  the  batter  £ an  hour  before  fry- 
ing. Fry  in  lard  or  butter.  Serve  hot  with  a little  jam  on 
each.  Anita  Hayes. 


SPONGE  PUDDING. 

the  weight  of  3 eggs  in  flour.  2 in  butter. 

2 in  sugar.  1 tablespoon  baking-powder. 

Beat  butter  and  sugar  to  a cream ; add  sifted  flour  and 
eggs  alternately ; lastly,  add  the  baking-powder ; pour  into 
well-greased  bowl  and  steam  for  hours. 

Mrs.  Wilson,  The  Manse,  Tempo. 
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SPONGE  PUDDING. 


Butter  a mould  thickly  and  fill  it  three-parts  full  with  small 
sponge  cakes  smoked  through  with  wine.  Fill  up  the  mould 
with  a rich  cold  custard ; butter  a paper,  put  it  over  the 
mould  ; then  tie  a floured  cloth  over  it ; close  and  boil  an 
hour.  Turn  out  the  pudding  carefully,  and  pour  cold 
custard  over  it,  or  bake  and  serve  wine  sauce  instead  of 
custard. 


14  lbs.  fresh  strawberries  sugar  to  taste. 

(or  raspberries). 

Steep  the  tapioca  over-night  in  cold  water ; put  it  in  a 
stew-pan  with  pints  boiling  water ; simmer  gently  till 
clear.  Add  the  fruit  and  sugar ; simmer  again  for  a few 
minutes.  Serve  cold  with  cream  or  custard. 


Make  suet  paste  with  flour,  suet  and  water,  roll  out  jUin. 
in  thickness,  sprinkle  over  with  bread-crumbs,  grate  over 
the  rind  of  a lemon,  squeeze  over  the  juice  ; then  add  a layer 
of  treacle,  roll  up  as  for  a jam  roll,  and  boil  in  well-floured 
cloth. 


Put  lemon -juice  and  sugar  over  fire  to  dissolve  ; stir  until 
sugar  is  dissolved  ; then  add  butter  and  lemon  rind  ; let  it 
boil  slowly  for  three  minutes ; let  it  cool,  and  add  eggs 
gradually  and  beat  quickly  ; place  over  fire  to  let  eggs  cook 
a minute  or  two.  This  will  keep  like  jam. 


STRAWBERRY  TAPIOCA. 


6 tablespoonsful  tapioca. 


1J  pints  boiling  water. 


SUET  PUDDING. 


8 ozs.  flour. 

4 ozs.  suet, 
treacle  or  syrup 


bread-crumbs, 
lemon  rind, 
juice. 


VANILLA  CHEESE  MIXTURE 


grated  rind  and  juice  of  a 2 ozs.  butter. 


lemon. 

4 teaspoon  sugar. 


2 eggs. 
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4 eSSs'  1 dessertspoon  castor  sugar 

li  ozs.  butter.  £ teaspoon  vanilla. 

1 oz.  flour.  £ teaspoon  brandy. 

1 pint  milk. 

i 

Blend  butter  and  flour  over  fire,  add  milk  slowly  and  cook 
well ; take  off  the  fire  and  add  three  yolks  slowly ; stir  in 
vanilla  and  brandy  ; then  beat  the  white  of  4 eggs  to  a stiff 
froth.  Cook  slowly  20  to  35  minutes.  Raspberry  sauce. 

For  cheese  omit  vanilla,  sugar  and  brandy;  add  2 table- 
spoons cheese,  grated  cayenne  and  salt.  Buttered  soufflee 
tin  or  dish. 


WAFER  PUDDING. 


2 eggs.  1 dessertspoon  castor  sugar, 

weight  of  1 in  butter  and  flour  £ pint  milk. 

Cream  the  butter  and  sugar ; add  flour  and  eggs  ; lastly  the 
milk ; beat  well ; well  butter  some  saucers,  half-fill  with 
batter,  bake  in  quick  oven  15  minutes,  remove  from  saucers 
and  fold  in  half ; send  to  tables  on  a d’oyle ; serve  cut  lemon 
and  castor  sugar  with  them. 


WEST  RIDING  PUDDING. 


jam.  £ teaspoon  baking-powder. 

2 eggs.  rind  of  1 lemon  grated, 

their  weight  in  butter,  sugar  puff  pastry, 
and  flour. 

Cream  the  butter  and  sugar ; add  flour  and  eggs  ; line  pie- 
dish  with  puff  pastry,  cover  the  bottom  of  the  dish  with  jam  ; 
pour  in  mixture,  and  bake  hours. 


XMAS  PUDDING  (DELICIOUS)  WITHOUT  EGGS. 


£ lb.  flour. 

£ lb.  bx-ead-crumbs. 

£ lb.  suet. 

£ lb.  currants  (washed). 
£ lb,  raisins  (stoned). 

£ lb.  sultanas. 


J lb.  mixed  peel  (chopped). 
i lb.  brown  sugar. 

1 nutmeg. 

1 oz.  pudding  spice. 

2 teaspoonsful  of  egg  powder. 
1 teaspoonful  baking-powder. 


Mix  all  well  together  with  milk;  put  into  well-buttered 
basins  and  boil  8 hours. 

Mrs.  Wilson,  The  Manse,  Tempo. 
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YELLOW 

3 cups  milk. 

2 leaves  of  gelatine. 

1 dessertspoonful  of  flour. 


MARY. 

half  a cup  of  sugar. 
2 eggs. 

vanilla  essence. 


Put  the  milk  on  to  boil,  separate  the  yolks  and  whites,  beat 
yolks  with  sugar  ; add  flour,  then  gelatine  ; stir  well  together  ; 
add  milk  boiling,  then  essence.  Boil  all  together,  put  to  cool ; 
before  sending  to  table  put  white  of  eggs  stiffly  beaten  on 
top.  Mrs.  Evans. 


YORKSHIRE  PUDDING. 

i pint  milk.  1 egg. 

4 oz.  flour.  pepper  and  salt. 

Sieve  the  flour,  with  a pinch  of  pepper  and  salt,  into  a 
basin ; make  a well  in  the  centre,  and  drop  in  the  egg  and 
1 tablespoonful  of  the  milk,  using  a wooden  spoon  for  beat- 
ing ; put  it  into  the  egg  and  milk,  and  start  stirring,  never 
letting  the  spoon  touch  the  dry  flour.  As  the  liquid  moves 
round  it  gradually  works  up  the  dry  flour.  Directly  the 
centre  gets  a little  stiff,  add  more  milk,  but  never  let  it  get 
sloppy  till  all  the  flour  has  been  incorporated  ; keep  it  of  a 
good  beating  consistency  ; when  all  the  flour  has  been  worked 
up  (one-third  of  the  milk  should  have  been  added  bv  this 
time)  beat  thoroughly  till  batter  is  quite  smooth.  Th.~.  add 
rest  of  milk,  and  beat  till  surface  is  covered  with  air  bubbles  ; 
cover  with  plate ; leave  for  several  hours  ; about  thirty-five 
minutes  before  dinner  is  to  be  served,  put  2 tablespoonfuls 
of  dripping  from  the  roasting  tin  into  a Yorkshire  pudding 
tin  ; stir  up  the  batter  and  pour  it  into  the  tin,  place  in  a 
hot  oven,  and  bake  till  well  risen  and  quite  brown.  When 
cooked,  cut  into  squares  and  dish  neatly  on  a side  dish.  Do 
not  place  on  same  dish  as  the  roast,  as  it  is  most  awkward 
for  the  carver. 


Kehoe  Donnelly’s  Dublin  Hams  & Bacon 


“A  palate-winning 
dessert.” 


This  is  how  a lady  described 

White’s 
Fruit- Jelly 
Crystals 

recently.  If  you  have  not  tried 
them  there  is  a big  surprise  in 
store  for  you.  Remember,  they  are 
the  only  Table  Jellies  made  in 

Ireland.  Your  grocer  stocks  them. 


WHITE,  TOMKINS  & COURAGE,  Ltd., 
Clarendon  Mills,  BELFAST. 


COX’S 


7*>' 


INSTANT  . . 
POWDERED 
GELATINE.  . 


The  features  of  this  Gelatine  are : — 


Purity, 
Strength, 
Uniformity, 
Rapid  Solution. 


COX'S  MANUAL  OF  GELATINE  COOKERY  gives 
many  delightful  recipes.  Write  for  it  sending  Id.  stamp 
to  J.  &■  G.  COX,  Limited,  Gorgie  Mills,  Edinburgh. 
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CREAMS  AND  JELLIES. 

To  ensure  success  in  clearing  aud  making  jelly  the  utmost  care 
must  be  taken  to  have  every  utensil  the  perfection  of  cleanliness, 
and,  if  the  jelly  is  being  made  from  calves’  feet,  that  every  speck  of 
oil  or  grease  is  removed  by  cooking  paper  before  you  proceed  to 
clear  it.  However,  gelatine  preparations  have  been  brought  to  such 
perfection  that  except  for  invalids  it  is  seldom  the  calf’s  foot  is  used 
now.  One  of  the  greatest  saving  of  a housekeeper’s  time  in  making 
jellies  and  creams  that  has  recently  come  on  the  market  is  Cox’s 
Instant  Gelatine.  There  is  no  steeping  for  an  hour  or  two.  Just 
in  a few  minutes  it  is  dissolved,  and  for  nutritious,  wholesome 
sweets,  those  made  from  it  have  no  rival.  The  great  point  in  milk 
or  cream  jelly  making  is,  it  must  not  boil,  and  the  jelly  should  be 
cool  before  it  is  put  in  its  mould.  Cox’s  Instant  Gelatine  added  to 
a glass  of  milk  makes  a most  nutritious  drink.  It  may  be  added 
also  to  beef  tea  or  soup. 


APPLE  CREAM. 


4 good-sized  baking  apples  2 whites  of  eggs 

A little  lemon  juice  Sugar  to  taste 

Stew  or  bake  in  their  skins  the  apples.  When  soft  and  cool  take 
pulp  from  skins  and  seeds  and  rub  through  sieve. 

Put  pulp  in  bowl  with  powder  sugar,  lemon  juice,  or  clove  sea- 
soning. Beat  two  whites  stiff,  and  draw  through  apple  pulp. 
Serve  with  sponge  cake  or  sweet  biscuits. 


ICE  CREAM  PUDDING  (AMERICAN). 

1 dessert  spoon  corn  flour  2 tablespoonfuls  sugar 
4 teacups  of  milk  2 eggs. 

Mix  the  cornflour  with  a little  milk,  bring  the  rest  to  tho.  boil, 
add  the  cornflour  and  boil  for  five  minutes  gently;  cool  it,  add  the 
yolks  of  the  eggs  and  the  flavouring,  beat  the  whites  of  the  eggs  to 
a stiff  froth,  add  gently  with  the  cream,  which  should  be  beaten. 
Next  daj',  or  when  cold,  put  in  freezer  and  freeze  in  the  usual  way. 
This  is  very  good  with  pine  apple  cut  very  small  and  less  milk,  the 
juice  of  the  pine  apple  being  added  instead. 
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APPLE  DESSERT. 

Fill  a quart  bowl  with  alternate  layers  of  thin  sliced  apples  and 
sugar.  Add  half  a cup  of  water.  Cover  with  a saucer  held  down 
by  a weight,  and  bake  slowly  for  three  hours.  Let  it  stand  till 
cold — it  will  turn  out  a mass  of  clear  red  slices  in  jelly.  Serve  with 
junket  or  cream.  This  can  be  done  with  whole  apples  in  a pie  dish 
• — 1 teaspoon  cinnamon,  1 teacup  water,  1 oz.  sugar — boil  3 hours. 


APPLE  SNOW. 

Custard.  J pint  milk. 

2 yolks  of  eggs.  j teaspoonful  vanilla 

1 tablespoon  ful  sugar 

Sieve  3 cold  roast  apples,  and  drag  whites  of  eggs  through  the 
apples.  When  the  custard  is  cool,  place  on  a glass  dish,  and  put 
apples  and  whites  of  egg  mixture  on  top  with  a little  grated  choco- 
late. 


APRICOT  CREAM. 

\ pint  apricot  puree  3 oz.  castor  sugar 

j pint  whipped  cream  1 oz.  Cox’s  instant  gelatine 

1 tin  apricots  strained  and  sieved,  ^ pint  of  this  mixture  with 
cream.  Dissolve  the  gelatine  in  ^ pint  syrup,  add  sugar  and  lemon 
juice,  strain.  Decorate  a mould  set  on  ice,  pour  on  cream,  set, 
serve. 

BANANA  AND  STRAWBERRY  CREAM. 

\ 

6 large  bananas  i pint  thick  cream 

Strawberry  jam  A few  drops  of  lemon  juice 

Skin  and  mash  the  bananas,  mix  in  enough  strawberry  jam  to 
flavour  well,  add  cochineal  to  improve  colour,  add  the  lemon  juice, 
whip  the  cream  carefully  and  lightly,  mix  with  the  bananas,  pile 
up  on  a glass  or  silver  dish,  and  arrange  pink  and  white  ice  wafers 
round.  A.  Hayes. 


BAVARIAN  CREAM. 

Put  § box,  6d.  size,  of  Cox’s  Gelatine  into  one  quart  milk,  let 
soak  half  an  hour,  then  put  it  on  the  stove  and  let  it  come  to  the 
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boil,  stirring  all  tlio  time.  Take  off  and  add  yolks  of  four  eggs 
beaten  with  2 tablespoonfuls  sifted  sugar.  Place  in  the  stove  till 
all  is  warm  but  not  allowed  to  boil.  Take  off  again  and  add  the 
whites  well  beaten,  with  two  tablespoonfuls  sugar,  flavour  with 
vanilla,  put  into  a wetted  , mould. 

Mus.  Dill,  Ballymoney. 


CALVES’  FOOT  JELLY. 

Boil  2 calves’  feet  with  a little  salt  for  5 hours  in  two  quarts  of 
water,  strain  and  leave  overnight,  then  skim  all  fat  off.  Put  on 
with  6 ozs.  loaf  sugar,  3 whites  and  shells  of  eggs,  juice  and  rind 
of  3 lemons,  a few  cloves,  and  ^ pint  of  wine.  Whisk  all  together 
till  it  comes  to  the  boil,  simmer  15  minutes,  draw  aside  and  stand 
for  15.  Add  ^ pint  of  wine,  strain  through  flannel  bag. 

Mrs.  Evans. 


CHARLOTTE  RUSSE. 


3 oz.  Cox  s instant  powdered 
gelatine 
1 pint  milk 
6 ozs.  sugar 


\ pint  whipping  cream 
1 teaspoonful  vanilla  essence 
3 eggs 
Rose  sauce 
Finger  biscuits 


Put  the  gelatine  into  a saucepan,  add  the  milk  and  sugar,  then 
dissolve.  Pour  over  the  eggs  (well  beaten),  stirring  all  the  time, 
return  to  the  pan,  and  stir  over  a slow  fire  till  it  thickens.  Strain 
into  a basin,  add  vanilla,  and  when  cool  fold  in  the  whipped  cream. 
Pour  into  a mould  lined  with  finger  biscuits.  The  mould  may  be 
decorated  on  top  with  fruits  in  jelly,  coloured,  or  lemon. 


CHARLOTTE  RUSSE. 


6 oz.  finger  biscuits 
1 white  of  egg 
Glace  cherries 

Finger 


1 pint  strawberry  cream 
A little  lemon  juice 
Lemon  jelly 
biscuits 


Line  bottom  of  mould  with  jelly,  decorate  it  with  cherries,  set; 
line  sides  of  mould  with  biscuits  brushed  with  white  of  egg  to  make 
them  stick.  Pour  in  the  cream  just  when  it  is  stiffening.  When 
set,  dip  for  a second  into  boiling  water  and  turn  out. 
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CHOCOLATE  GLACE. 

2 ozs.  chocolate-flavoured  vanilla,  put  in  a stewpau  with  l pint 
water.  Cook  till  smooth,  then  mix  in  1 lb.  icing  sugar,  3 table- 
spoonfuls warm  water.  Just  warm  and  use.  Mas.  Hayes. 


COFFEE  CUSTARD. 

4 eggs,  1 extra  yolk  well  beaten,  add  1 pint  milk,  1 tablespoon 
castor  sugar,  1 tablespoonful  coffee  essence.  Strain  into  a buttered 
mould.  Twist  a piece  of  buttered  paper  on  top  and  steam  slowly 
(or  it  will  be  full  of  holes)  for  £ hour  or  longer,  and  let  it  stand  8 
or  10  minutes.  Turn  carefully  out  when  cold  and  serve  with  boiled 
custard  or  whipped  cream.  A.  Hamilton. 


COFFEE  GLACE. 

Mix  f lb.  icing  sugar  with  4 tablespoonful  of  strong  coffee,  ditto 
of  hot  water.  Just  warm  and  use  at  once.  A.  Hamilton. 


COFFEE  JELLY. 

U pints  boiling  water  poured  on  2 ozs.  coffee.  Stand  till  clear. 
Remove  the  liquor  and  pour  it  on  1 oz.  gelatine,  3 ozs.  white  sugar. 
Stir  till  dissolved.  Set  to  cool  in  a wet  mould.  A.  H. 

DEVONSHIRE  CREAM. 

Provide  a shallow  tinned  pan  of  size  according  to  the  quantity  of 
cream  desired.  Set  the  milk  in  this  pan  immediately  after  milking. 
Place  the  pan  in  a cold  dairy  for  twelve  hours.  After  this  time 
carry  the  pan  carefully  to  the  range  or  hot  hearth.  Allow  the  milk 
in  the  pan  to  reach  a temperature  of  180  degs.  Fahr.  "When  this 
temperature  has  been  reached  take  the  pan  back  to  the  dairy  and 
allow  it  to  remain  for  twelve  to  fifteen  hours,  when  the  cream  may 
be  lifted  off  the  milk  with  a fish  slice.  The  cream  may  be  put  into 
jam  pots  or  glass  jars.  It  may  be  eaten  quite  fresh,  or  according 
to  the  season  may  be  kept  in  a cool  place  two  or  three  days.  Eaten 
with  fruit  or  as  cream  cheese,  Devonshire  cream  is  delicious. 

T.  Carroll. 
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ECLAIRS. 

Prepare  a clioux  paste  ancl  place  it  in  a forcing  bag;  force  it  out 
on  an  ungreased  baking  tin,  making  the  eclairs  about  four  inches 
long  and  ^ inch  in  diameter.  Brush  each  over  with  whole  egg 
beaten  up.  Put  them  to  bake  in  a moderate  oven  for  about  half 
an  hour  till  a golden  colour.  Let  them  cool,  split,  and  fill  with 
cream  whipped  stiff,  with  2 ozs.  castor  sugar,  flavoured  vanilla. 
Then  glaze  them  over  with  coffee  or  chocolate  glaze. 

Anita  Hayes. 


EGG  JELLY. 


4 oz.  isinglass  or  gelatine  2 eggs 

J pint  sherry  1 lemon 

2 tablespoonfuls  brandy  $ pint  water 

2 ozs.  sugar 

Put  gelatine,  water,  sugar,  and  rind  and  juice  of  lemon  into  white 
lined  saucepan.  Heat  over  the  fire  till  gelatine  dissolves,  measure 
sherry  and  brandy  into  a bowl,  beat  up  whites  of  eggs  very  stiffly. 
Add  gelatine,  etc.,  to  wine,  add  yolks  now. 


FRUIT 

J pint  double  cream 
Bind  and  juice  of  2 lemons 
i pint  water 


CREAM. 

4 oz.  leaf  gelatine 
2 ozs.  castor  sugar 
J lb-  mixed  candied  fruits 


Dissolve  the  gelatine  by  warming  it  in  the  water;  put  the  sugar 
into  a pan  with  the  juice  of  the  lemons  and  the  rind  grated,  dissolve 
the  sugar  by  gently  heating,  and  add  this  to  the  gelatine.  Whip 
up  the  cream  until  stiff,  add  it  to  the  gelatine,  etc.,  stir  occasion- 
ally until  almost  set,  then  stir  in  the  fruits,  which  may  be  cut  up, 
pour  into  a wetted  mould  until  set.  Dip  in  warm  water  and  turn 
out.  Miss  Ganet,  Larne. 


FRUIT  SALAD. 


Some  pine  apple,  apricots,  pears,  a few  blue  grapes,  glaci 
chorries,  oranges  and  bananas. 


SYRCP  FOR  SALAD. 

1 pint  water  Juice  of  1 lemon 

1 lb.  Sugar  4 teaspoonful  vinegar 

A few  drops  of  salad  oil 

Boil  water  and  sugar  together  for  15  minutes.  Add  the  lemon 
juice  and  vinegar,  and  when  cold  the  oil  drop  by  drop.  Pour  over 
the  fruit  and  soak  for  a few  hours. 

Lady  Baxter,  Avondale,  Coleraine. 
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GATEAU  DE  POMME. 

Boil  1 lb.  sugar  in  a teacup  of  water  till  it  becomes  almost  sugar 
again.  Add  2 lbs.  apples,  pared,  cored  and  quartered.  Stir  until 
dissolved.  Add  the  juice  of  half  a lemon  and  a little  of  the  rind 
grated ; pour  into  moulds  while  hot.  This  will  keep  through  the 
winter.  Miss  Hamilton. 


GATEAU  DE  POMMES. 

1  pint  water  2 lbs.  apples,  after  peeling, 

1J  lbs-  lump  sugar  coring,  etc. 

Rind  and  juice  of  1 large  lemon 

Make  a rich  syrup  of  water  and  sugar,  cut  the  apples  small,  boil 
them  in  the  syrup  with  the  lemon  till  they  are  reduced  to  a pulp, 
put  it  into  a shape  and  when  served  put  a custard  round  it. 


GINGER  CREAM. 

\ pint  cream  £ oz.  gelatine 

2 ozs.  sugar  £ pint  milk 

3 ozs.  preserved  ginger  3 pint  water 

3 yolks  of  eggs 

Boil  milk  and  sugar,  add  beaten  yolks,  slowly  stir  over  fire  till  it 
thickens.  Melt  gelatine  in  another  pan  slowly,  cool  custard,  add 
gelatine  cool,  ginger,  syrup  and  cream.  When  nearly  set  add 
chopped  ginger  and  pour  into  a wet  mould. 


JELLY  CUSTARD. 

3 oz.  gelatine  2 eggs 

1  pint  water  1 pint  milk 

sugar  Vanilla  essence 

Make  custard  with  2 eggs  and  milk,  dissolve  gelatine  in  4 pint 
water  and  add  to  custard.  Sweeten  and  flavour  to  taste.  Pour  into 
mould,  and  leave  till  cold.  Turn  out  and  serve  with  stewed  fruit. 


LEMON 

2 lemons  (rind) 

Juice  of  3 lemons 

3 lb-  sugar 

Boil  all  together,  strain,  cool, 
Whisk  all  till  frothy  and  stiff. 


SPONGE. 

1£  pints  of  water 
2 whites  of  egg 
2 ozs.  gelatine 

add  2 whites  of  eggs  well  whisked. 
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MADRID  CREAMS. 

Soak  £ oz.  gelatine  in  1 pint  milk,  stand  it  for  an  hour,  then 
place  on  stove,  stir  till  dissolved,  sweeten  and  flavour  with  vanilla. 
While  very  hot  stir  in  yolks  of  3 eggs.  When  a little  cooler,  the 
whites  well  beaten.  Pour  into  small  wet  moulds.  Turn  out  to 
serve.  Scatter  sugar  over  them  and  a spoonful  of  raspberry  jam  on 
top  of  each.  Anita  Hayes.. 


MERINGUES. 

To  every  white  of  egg  allow  2 ozs.  castor  sugar  and  flavouring-- 
Baking  tin  covered  with  paper  or  old  board,  brush  paper  with  cold, 
water.  Moderately  hot  oven  till  firm  on  top,  or  cool  oven  for  3 or  4r 
hours.  Sift  sugar  over  before  putting  in  oven. 

. • « 

NEAPOLITAN  CREAM. 

% — 

4 yolks  4 pint  jelly 

4 pint  milk  1 oz.  dried  cherries 

1 pint  cream  3 ozs.  preserved  ginger 

1 oz.  gelatine  1 oz.  sugar 

Make  a custard,  cut  up  ginger  small,  cook  10  minutes  in  pint 
syrup.  Decorate  mould  with  jelly  and  cherries,  stir  in  melted 
gelatine,  ginger  and  cream  whipped  into  custard,  pour  into  deco- 
rated mould  and  set. 

ORANGE  SPONGE. 

Make  orange  jolly  with  1 oz.  gelatine  and  1 pint  water,  ^ lb. 
sugar,  rind  and  juice  of  2 oranges.  Dissolve  the  gelatine,  then  add 
juice,  sugar,  etc.  When  quite  melted,  strain  clear  into  a basin. 
When  nearly  cold,  but  not  set,  whisk  well  until  frothy ; pour  into 
a wet  mould ; set  in  a cool  place.  Turn  out  and  serve  in  a glass 
dish. 


ORANGE  CHARLOTTE. 

14  ozs-  Oox’s  instant  powdered  1 cupful  sugar 
gelatine  1 lemon 

5 cupful  cold  water  1 cupful  of  orange  juice 

4 cupful  boiling  water  3 eggs 

Dissolve  the  gelatine  in  cold  water,  add  sugar  to  the  boiling 
water,  also  the  lemon  and  orange  juice,  mix  all  in  together,  strain 
into  a bowl  and  leave  to  set  or  put  on  ice.  When  it  begins  to 
harden,  add  the  well  beaten  whole  of  3 eggs,  beat  till  stiff,  pour 
into  mould  and  leave  to  harden.  Serve  with  a good  custard. 
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ORANMORE  PEACH  JELLY. 


1 oz.  Cox’s  instant  powdered  $ lb.  loaf  sugar 
gelatine  Whipped  cream 

1 quarter  tin  of  peaches 

Empty  the  tin  of  peaches,  choose  the  best  peaches  whole  and 
good  colour,  lay  them  on  a plate.  Take  1 gill  of  the  juice  or  syrup, 
dissolve  the  gelatine  in  it,  put  the  sugar,  juice  of  lemon  and 
gelatine  into  a saucepan  to  dissolve  the  sugar.  Don’t  let  it  boil. 
Bruise  the  remainder  of  the  peaches  very  fine  in  a bowl,  mix  the 
syrup  with  the  pulp,  and  when  cool,  before  it  jellies,  pour  into  a 
glass  dish.  When  firm  put  the  reserved  peaches  on  it,  and  w-ith 
a bag  and  pipe  fill  them  wdth  w'hipped  cream  flavoured  wdth  vanilla. 
A pretty  supper  dish. 


PINE  APPLE  CREAM. 


1 pint  cream  Tin  pine-apple  chunks 

\ oz.  Cox’s  instant  gelatine  Juice  of  1 lemon 

2 ozs.  castor  sugar 


Whip  the  cream,  add  the  pine  apple,  cut  small,  and  sugar.  Dis- 
solve the  gelatine  in  the  pine  apple  juice,  add  the  lemon  juice  and 
strain  into  the  cream,  stirring  all  the  time.  When  it  begins  to 
thicken  pour  into  a mould  wet  with  cold  w'ater.  If  tinned  or 
double  cream  be  used,  I pint  will  do  with  £ pint  milk. 


PRUNE  JELLY. 


1 lb-  prunes  2 ozs.  white  sugar 

2 slices  of  lemon  Claret  and  water  to  cover 

i and  J of  each  1 oz.  gelatine 

Stew  gently  till  the  fruit  is  quite  tender,  strain  off  the  liquor, 
stone  the  prunes  and  pass  the  fruit  through  a sieve  and  save  the 
pulp  in  a basin,  crack  the  stones  and  put  the  kernels  in  the  pulp. 
Steep  the  gelatine  in  the  liquor,  put  it  on  the  fire  and  let  it  dis- 
solve, mix  it  with  the  prune  pulp,  pour  in  a liqueur  glass  of  cherry 
brandy  and  a glass  of  good  red  wine.  Decorate  a plain  border 
mould  with  blanched  almonds,  fill  the  mould  with  the  prune 
liquid,  and  set.  When  required  turn  out  and  fill  the  centre  of 
mould  with  whipped  cream.  Mrs.  Ford  Hutciiinson. 
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PRUNE  MOULD. 

1J  lbs.  good  prunes  4 ozs.  sugar  « 

i a sixpenny  packet  of  gela-  A.  little  carmine 
tine  2 glasses  of  red  wine 

Cover  the  prunes  with  cold  water  and  boil  for  a minute.  Take 
them  off,  drain,  and  remove  the  stones,  crush  the  stones  and  take 
out  the  kernels,  blanch  them  in  boiling  water  for  a minute,  take 
off  the  brown  skin.  Dissolve  the  gelatine  in  cold  water,  put  it  on 
the  fire  with  the  sugar,  colour  and  add  wine.  Place  the  prunes 
with  a kernel  on  the  outside  of  each  into  a mould,  pour  in  the 
liquid,  and  when  set  turn  out  and  fill  the  centre  with  whipped 
cream.  Miss  Hamilton. 


GATEAU  OF  PRUNES. 

3 oz.  Cox's  instant  powdered  1 lemon  juice 

gelatine  1 glass  claret 

1 lb.  prunes  Few  drops  carmine 

4 ozs.  sugar  Whipped  cream 

1 pint  water 

Wash  the  prunes  and  soak  them  in  f pint  of  water  for  £ hour. 
Remove  the  stones  and  simmer  or  steam  the  prunes  till  soft. 
Strain  all  the  liquid  off  through  a hair  sieve.  Dissolve  the  gelatine 
and  sugar  in  {-  pint  water,  add  the  lemon  juice  and  wine,  and  strain 
carefully  into  the  prune  juice.  Add  enough  carmine  to  colour 
nicely.  Put  some  of  this  jelly  in  the  bottom  of  a border  mould. 
When  set,  arrange  some  prunes  on  top.  Just  cover  with  the  jelly, 
let  it  firm,  and  repeat  the  layers  till  the  mould  is  full.  The  prune 
kernels  blanched  and  added  are  a great  improvement.  Turn  out 
and  serve  with  whipped  cream  in  the  centre. 

SPANISH  CREAM. 

Soak  a jelly  square  in  a little  water  till  melted  (in  the  oven). 
Boil  1 pint  of  milk  and  add  it  (boiling)  to  the  melted  jelly.  Beat 
the  yolks  of  2 eggs  with  ^ teacup  of  sugar,  and  stir  with  the  milk 
and  jelly  till  it  looks  like  thick  cream.  Whip  the  2 whites  very 
stiff,  but  do  not  add  them  till  the  cream  is  cold  and  beginning  to 
set.  Pour  into  wetted  mould  and  leave  till  stiff. 

Mrs.  Barron. 


SPANISH  FLUMMERY. 

1 oz.  gelatine  1 egg 

1 pint  water  l Pint  sherry 

6 ozs.  lump  sugar  Juice  2 lemons 

Soak  the  gelatine  in  the  water  12  hours,  strain,  add  all  the  other 
ingredients,  boil  and  pour  into  a shape. 
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STRAWBERRY  CREAM. 

J pint  cream  1 pint  fruit  or  1 teacupful 

Juice  £ lemon  jam 

£ oz.  gelatine  1 gill  water 

Rub  jam  through  a sieve  with  a little  milk;  if  fresh  fruit,  put 
castor  sugar  over  and  stand  1 hour.  Rub  through  sieve.  Melt 
gelatine  with  water,  add  sugar  (if  liked),  lemon  juice,  pour  the 
melted  and  cool  gelatine  into  fruit  juice.  "Whip  the  cream  and 
stir  it  in,  pour  into  wet  mould.  N.B. — Creams  and  jellies  turn 
out  better  if  moulded  when  cool. 

TANGERINE  CREAMS. 

£ pint  of  cream  Tangerine  oranges 

A small  quantity  of  castor  1 oz.  of  chopped  almonds 
sugar  Vanilla 

Cut  a neat  round  hole  in  the  top  of  the  oranges  and  carefully 
scoop  out  all  the  inside.  Whip  the  cream  until  it  will  hang  on  the 
whisk.  Strain  the  orange  juice  from  the  pulp  and  add  sufficient 
to  well  flavour  the  cream,  add  also  the  finely  grated  rind  of  two  or 
more  extra  oranges.  Stir  these  lightly  into  the  cream  with  the 
almonds,  adding  sugar  and  vanilla  to  taste.  Fill  in  the  orange 
cases  with  the  cream,  heaping  it  up  slightly.  This  is  best  done 
with  a teaspoon  or  facing  bag  and  large  pipe.  Arrange  the  oranges 
among  green  leaves  on  a dish.  Keep  on  ice  if  possible  until 

required.  Mrs.  Evans. 

VANILLA  ICE  CREAM  (1). 

1 pint  milk  1 tablespoonful  vanilla 

1£  quarts  of  cream  Mix  in  freezer 

3 cups  of  powdered  sugar 

Instead  of  so  much  cream,  a custard  of  1 egg,  1 pint  milk  thick- 
<encd  with  flour  may  be  boiled  and  strained  into  the  other  ingre- 
dients. 


VANILLA  ICE  CREAM  (2). 

This  foundation  is  good  for  all  kinds  of  ices. 

1 pint  milk  (generous)  1 quart  cream 

1 cupful  sugar  1 tablespoonful  vanilla  ex- 

£ cupful  flour  (scant)  tract 

2 eggs 

Let  the  milk  come  to  the  boil,  beat  sugar,  flour  and  eggs  together, 
add  to  boiling  milk,  cook  twenty  minutes,  stirring  often.  Set  away 
to  cool.  When  cool  add  another  teacupful  sugar,  seasoning  and 
cream.  Freeze. 
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. LEMON  ICE  CREAM. 

Make  same  as  Vanilla  Cream  (2)  and  flavour  with  1 tablespoon- 
ful  of  lemon  essence. 

PINE  APPLE  ICE  CREAM. 

Same  as  Vanilla  (2),  flavour  with  pine  apple  chunks,  cut  very 
small  and  pulped,  adding  the  juice  from  the  tin  and  less  sugar. 


STRAWBERRY  ICE  CREAM. 


1 quart  cream  1 cupful  sugar 

1 quart  strawberries 

Mash  the  sugar  and  strawberries  together,  let  them  stand  two 
hours,  add  the  cream,  rub  through  a strainer  and  freeze,  or  the 
cream  may  be  1 pint  and  1 pint  good  custard. 


COFFEE  ICE  CREAM. 

Made  same  as  Vanilla  (No.  2),  with  the  addition  of  one  cupful  of 
strong  coffee.  The  second  cup  of  sugar  must  be  large. 


APRICOT  ICE  CREAM. 


t quart  cream  l pint  of  sugar 

1 pint  apricots  (tinned)  1 pint  of  water 
3 yolks  of  eggs 

Boil  the  sugar  and  water  20  minutes.  Rub  the  apricots  through  a 
sieve  and  add  them  to  the  boiling  syrup,  add  also  the  beaten  yolks 
of  eggs,  and  cook  for  six  minutes,  stirring  all  the  while.  Take  from 
the  fire  and  place  in  a pan  of  Cold  water.  Beat  the  mixture  ten 
minutes.  If  cold  at  the  end  of  that  time,  add  the  cream  and 
freeze. 


PEACH  ICE  CREAM. 


Peach  ice  cream  may  be  made  like,  apricot  ice,  using  a generous 
pint  of  peaches  instead  of  apricots. 


Kehoe  Donnelly’s  Dublin  Hams  & Bacon 
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CAKES  AND  SCONES. 

To  achieve  success , the  cook  must  use  judgment  and  care.  Some 
flour  requires  more  water,  or  milk,  than  others ; so  that  the 
quantity  may  have  to  be  varied  to  make  dough  of  a proper  con- 
sistency. Different  bakings  will  vary  as  to  time  and  heat 
required,  and  should,  therefore,  be  examined  occasionally.  To 
ascertain  whether  the  bread  is  sufficiently  done  in  centre  of  the 
loaf  or  cake,  thrust  a clean  skewer  or  long  thin  splinter  into  it. 
If  done,  there  will  be  no  dough  on  it  when  drawn  out.  Measure 
the  flour,  and  be  careful  to  mix  with  it  the  baking  powder  in  a 
dry  state,  and  before  sifting.  You  can  always  substitute  water 
for  milk,  or  milk  for  water;  butter  for  lard,  or  lard  for  butter. 
The  number  of  eggs  may  be  increased,  diminished,  or  dispensed 
with,  entirely.  Where  fewer  eggs  are  used  than  directed,  always 
use  a little  more  baking  powder.  Never  use  sour  milk,  except 
you  use  bread  soda  and  cream  of  tartar. 

Heat  the  bread  knife  very  hot  when  about  to  cut  new  bread ; 
this  will  prevent  its  crumbling. 

HOME  MADE  BAKING  POWDER. 

4 ozs.  rice  flour  2 ozs.  tartaric  acid 

3 ozs.  bread-soda 

Bruise  out  the  lumps;  mix  all  together,  and  sieve. 

AMERICAN  LAYER  CAKE. 

1J  cup  of  flour  1 cupful  sweet  milk 

1 cupful  of  castor  sugar  2 teaspoonfuls  of  baking 

h cupful  of  butter  powder 

2 eggs  Flavour  to  taste 

Cream  butter  and  sugar ; beat  eggs  and  add  them  and  the  - 
flour  alternately ; lastly,  the  flavouring,  and  B.P. ; pour  into 
buttered  tins,  and  cook  in  a moderate  oven.  Walnut  filling  is 
very  good;  then  ice  and  decorate  the  top  with  walnuts. 

APPLE  CAKE. 

i lb-  flour  1 ege 

1 lb.  butter  J teaspoonful  baking  powder 

2 ozs.  sugar 

Rub  in  butter  and  sugar  to  flour;  beat  up  egg  and  mix;  use  no 
water;  cook  the  apples  before  putting  between  the  two  layers  of 
pastry. 


Mrs.  Meeke. 


SUPREME  IN  QUALITY 

MOST  ECONOMICAL 
IN  USE 


MONEY  CANNOT  BUY 
BETTER 


ABSOLUTELY  PURE 
AND  RELIABLE 


INSIST  on  HAVING  the 
BEST  AND  CHEAPEST 


Packed  in  Air-Tight  Tins 
J lb.  4id. ; A lb.  8d. ; 1 lb.  1/3 
Obtainable  from  all  Grocers 


Irish-Milled  Flours 

Are  the  Best! 


Irish-Hungarian  Flour, 
Pastry  Flour, 

Household  Flour, 
“Dainty”  Wheatmeal, 
“Dainty”  Porridge  Meal, 
“Standard”  80%  Flour. 

These  are  the  PURE  products 
of  SPECIALLY  SELECTED 
WHEATS  manufactured  by  the 
most  up-to-date  and  hygienic 
methods. 


“Dainty”  Self-Raising  Flour 

makes  home  baking  a pleasure. 

MANUFACTURED  BY  

Walter  Brown  & Co. 

Hanover  Street  Flour  Mills,  Dublin, 


and  obtainable  through  all  first-class  Grocers  and  Provision  Merchants. 
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APPLE  SAUCE  CAKE  (American). 


i cup  butter  3i  cup  flour 

li  cup  stewed  apples  (un-  2 teaspoonfuls  soda  car- 
sweetened)  bonate 

1J  cup  raisins  1 teaspoonlul  mixed  spice 

lj  cup  sugar 


Rub  butter  into  flour,  soda,  and  spice;  add  sugar,  apple,  and 
raisins.  Bake  for  one  hour  and  a half. 


A.  W.  W. 


AMERICAN  LEMON  CAKE. 


3 eggs  3 tablespoonfuls  of  cold  water 

1 cup  sugar  A little  salt 

1J  cups  flour  1 teaspoonful  baking  powder 


Beat  eggs  and  sugar  together  about  10  minutes;  sift  in  flour, 
and  add  water  alternately ; add  baking  powder,  and  bake  in  three 
layers. 


FILLING. 

1 egg  1 lemon  grated  rind  and 

1 cup  hot  water  . juice 

1 cup  sugar  2 teaspoonfuls  cornflower 

Put  on  sugar,  water,  and  lemon  in  a saucepan ; mix  in  beaten 
egg,  and  boil  well;  then  add  2 heapiruj  teaspoonfuls  of  cornflour; 
let  it  boil  well  again,  and  then  spread  between  layers. 

Miss  Gordon,  Ballymoney. 


BACHELOR  CAKE. 


1 lb.  of  flour 
i lb.  of  butter 

1 lb.  sultanas 
\ lb.  currants 
li  lb.  sugar 

2 eggs 

1 teaspoonful  allspice 


1 teaspoonful  ground  cinna- 
mon 

1 teaspoonful  Jamaica  pepper 
1 teaspoonful  ground  ginger 
1 teaspoonful  baking  soda 
1 teaspoonful  cream  of  tartar 
A pinch  of  salt  and  a little 
buttermilk 


Mix  dry  ingredients  together,  rub  in  butter,  beat  up  eggs  and 
buttermilk;  add  to  dry  ingredients;  add  fruit,  and  bake  for 
one-and-a-half  or  two  hours.  Miss  Lusk. 


“Raysito”  Self-Raising  Flour  Be‘fe 


j 
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BLACKBERRY  CAKE. 


4 lb.  flour  3 tablespoonfuls  buttermilk 

6 ozs.  sugar  1 teaspoonful  baking  soda 

6 ozs-  butter  Cloves,  cinnamon,  and  all- 

i lb.  blackberry  jam  spice  to  taste 

3 eggs 

Beat  butter  and  sugar,  and  add  all  other  ingredients;  lastly, 
the  black  blackberry  jam  and  eggs,  and  bake  in  a quick  oven. 


ICING. 

Boil  G ozs.  sugar  and  3 tablespoonfuls  water  without  stirring,  till 
a drop  between  finger  and  thumb  feels  waxy ; then  pour  very 
slowly  on  the  beaten  white  of  an  egg,  beating  all  the  time  with 
a fork.  When  cool  enough  to  put  on  cake  add  about  6 ozs. 
chopped  nuts. 

Miss  Wallace,  Ballymoney. 


BUTTER  SANDWICH. 


4 lb.  flour  1 teaspoouful  baking  powder 

3 ozs.  butter  1 wineglassful  milk 

4 ozs.  sugar  2 eggs 

Cream  butter ; add  sugar ; then  beat  in  eggs  1 at  a time ; add 

half  of  flour  and  a little  milk ; then  more  flour  and  milk  by 
degrees;  lastly,  B.P.  Bake  in  moderate  oven  in  2 tins. 

Mrs.  Barnet,  Clogher,  Co.  Tyrone. 


CHRISTMAS  CAKE. 


i lb.  butter 
i lb.  lard 
I lb-  flour 
14  lb.  currants 
i lb-  citron  peel 


i lb.  lemon  peel 
6 ozs.  sugar  (moist) 

3 eggs 

4 teaspoonful  of  baking  soda 


Beat  the  butter,  lard,  and  sugar  to  a cream ; mix  in  the  flour ; 
then  add  currants,  peel,  almonds,  and  soda.  Beat  these  well 
together,  and  then  add  the  eggs,  well  beaten ; put  the  mixture 
into  a well-greased  baking  tin.  Put  into  a fairly  hot  oven,  but 
do  not  increase  the  heat  after  it  has  been  put  in — rather  let  it 
decrease.  It  will  take  about  4 hours’  gentle  cooking.  It  is  better 
to  make  this  cake  a month  or  six  weeks  before,  it  is  required. 

S.  H.  Matts. 
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CHOCOLATE  OH  COFFEE  CAKE. 


3 ozs.  butter 
6 ozs.  flour 

2 eggs 

3 ozs.  sugar 


2 tablespoonfuls  milk 
1 teaspoonful  baking  powder 
Essence  of  vanilla 
Powdered  chocolate  or  camp 
coffee 


Beat  sugar  and  butter  to  a cream ; add  milk  and  eggs,  well 
beaten ; vanilla  essence  to  taste.  If  coffee  cake  is  desired,  mix 
one-and-a-lialf  tablespoonfuls  camp  oolfee.  If  chocolate,  the  pow- 
dered chocolate,  1|  tablespoon  is  mixed  with  flour  and  baking 
powder,  which  goes  in  last.  Bake  one  hour  in  steady  oven.  When 
cold  divide  in  three  and  spread  with  butter  filling,  i.e.  : — 


VANILLA  ESSENCE. 

1 tablespoonful  butter  Vanilla  essence 

4 tablespoonfuls  icing  sugar 

Icing. — Mix  well  together  with  wooden  spoon.  6 tablespoonfuls 
icing  sugar,  coloured  with  either  coffee  or  chocolate,  flavour  with 
vanilla;  mix  with  boiling  water  with  knife,  spread  on  cake  with 
knife,  and  allow  to  harden. 


CHOCOLATE  CAKE. 

5 ozs.  floui  5 ozs.  castor  sugar 

2 ozs-  cornflower  1 teaspoonful  baking  powder 

2 ozs.  chocolate  powder  3 eggs 

4 ozs-  butter  1 teaspoonful  vanilla  essence 

Cream  the  butter  and  sugar  together ; mix  in  the  egg  yolks, 
then  the  chocolate,  flour,  cornflour,  and  baking  powder ; flavour 
with  vanilla,  and,  lastly,  stir  in  the  whites  beaten  to  a very  stiff 
froth.  Grease  a shallow  tin;  line  it  with  greased  paper;  pour  in 
the  mixture,  and  bake  for  half-an-hour  in  a moderate  oven. 


CHOCOLATE  LOAF  CAKE. 

3 brcakfastcupful  of  grated  4 breakfastcupful  of  sugar 
chocolate  Milk  and  1 egg 

Cook  to  a cream  in  a saucepan  till  nearly  boiling,  and  when 
cool  flavour  with  vanilla. 

In  a dish  mix  1 cup  of  sugar,  ^ cup  of  butter,  | cup  of  milk,  2 
scant'  cups  of  flour,  and  2 eggs,  £ teaspoonful  of  soda;  add  choco- 
late part,  and  mix  very  well.  I lb.  of  walnuts  is  a great  addition. 

Mas.  Evans. 
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COFFEE  CAKE. 


6 ozs.  flour  2 eggs 

4 ozs.  butter  i teaspoonful  vanilla 

3 ozs.  sugar  1 teaspoonful  baking  powder 

Beat  the  butter  and  sugar  to  a cream ; beat  egg.  and  add  a little 
to  mixture  at  a time,  beating  thoroughly;  then  add  some  flour, 
then  eggs,  and  so  on,  add  milk  to  allow  it  to  drop  from  a spoon  ; 
then  add  the  vanilla,  and,  lastly,  stir  in  the  B.P. 

Mrs.  Barnet,  Clogher,  Co.  Tyrone. 


COCOANUT  CAKE. 

4 eggs  i lb.  castor  sugar 

4 ozs.  flour  1 teaspoonful  baking  powder 

Beat  the  yolks  of  the  eggs  with  the  sugar  until  like  cream ; 
sieve  the  flour  and  baking  powder ; beat  the  whites  to  a stiff  froth ; 
stir  them  by  degrees  into  the  yolks  and  sugar,  adding  the  flour  at 
the  same  time.  Bake  in  a quick  oven  for  half-an-hour. 


ICING  FOR  ABOVE  CAKE. 

i lb.  butter  i lb.  icing  sugar 

J lb.  cocoanut 

Beat  the  butter  and  icing  sugar  to  a smooth  cream;  then  add 
the  cocoanut.  When  the  cake  is  quite  cold  cut  it  in  half,  and  put 
this  mixture  in  between  the  pieces,  and  pour  over  the  following 
icing — \ lb.  sugar  mixed  with  a little  water  until  it  is  just  liquid 
enough  to  run ; pour  it  over  the  cake,  and  sprinkle  thickly  with 
cocoanut  on  the  top.  Anita  Haves. 


COCOANUT  SANDWICH. 


2 eggs  and  1 yolk  6 or  8 drops  vanilla  essence 

i lb-  of  castor  sugar  3J  ozs-  of  flour 

1 - tablespoonful  of  boiling  I salt  spoonful  baking  powder 
water 

Whisk  sugar,  eggs,  and  boiling  water  together  for  10  minutes; 
sift  in  flour  and  saltspoonful  of  baking  power;  add  essence;  mix 
lightly;  divide  into  two  buttered  tins,  and  bake  in  moderate  oven 
for  10  minutes.  Between  put  apricot  preserve  with  cocoanut  on 
top,  and  ice  with  cocoanut  icing. 


Icing. 

White  of  egg;  beat  it  up;  sift  in  \ lb.  of  icing  sugar;  beat 
mixture  well ; flavour  with  vanilla ; spread  over  cake  and  sprinkle 
cocoanut  on  top. 
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CURRANT  LOAF. 


14  lbs.  flour 
4 lb.  currants 
4 lb.  raisins 
10  ozs.  sugar 
4 ozs.  lard 


4 ozs.  butter 

1  oz.  baking  powder 

5 eggs 

A little  mace  or  allspice 
4 ozs.  candied  peel 


Clean  the  currants,  clean  and  stone  the  raisins,  cut  up  the  peel ; 
mix  all  dry  ingredients;  add  well  beaten  eggs  and  a little  milk  if 
necessary.  Bake  in  a moderate  oven. 


AN  ECONOMICAL  CURRANT  CAKE. 

1 egg  1 lb.  butter 

1 lb.  flour  1 teaspoonful  baking  soda 

•J  lb.  currants  1 large  cup  buttermilk 

4 lb-  Jamaica  sugar  4 teaspoonful  mixed  spice 

Beat  butter  and  brown  sugar  to  a cream;  add  egg;  beat  on; 
then  buttermilk ; mix  flour,  soda,  spice,  and  currants  together ; 
then  add,  beating  all  the  time.  Bake  1 hour  or  more  in  good  hot 
oven,  but  not  too  strong  a heat.  This  makes  two  moderate-sized 
cakes. 


FRENCH  GINGERBREAD. 

4 lb.  flour  i oz.  of  ground  ginger 

i lb.  butter  1 tablespoonful  sugar 

i lb.  soft  sugar 

Mix  all  well  together,  putting  no  moisture.  Butter  a dripping 
tin,  and  put  in  the  mixture,  which  should  have  the  appearance  of 
fine  crumbs.  Bake  in  a slow  oven  from  a quarter-of-an-hour  to 
20  minutes.  When  cooked  cut  in  small  squares  before  it  is  quite 
cold.  M.  Louie  Packbr. 


FRENCH  PANCAKES. 

2  ozs.  butter  melted  4 pint  milk 

2 ozs.  powdered  sugar  2 eggs,  well  beaten 

3 ozs.  flour 

Mix  all  well  together  ; divide  equally  into  4 well-buttered  saueers, 
and  bake  in  a quick  oven  20  minutes;  turn  out  and  between  each 
layer  put  raspberry  jam.  Serve  hot,  sprinkled  with  castor  sugar. 

S.  C. 


Use  “Raysito”  Self-Raising  Flour 
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FRUIT  CAKE. 


H lb.  flour 
i lb.  sugar 
1 lb.  butter 
1 lb.  Sultanas 
1 lb-  currants 
i lb.  cherries 
4 eggs 

1 glass  brandy 
i lb.  preserved  ginger 


1 lb.  ground  almonds 

6 ozs.  mixed  candied  peel 

2 heaped  teaspoonfuls  baking 
powder 

1 teaspoonful  essence  lemon 
1 teaspoonful  almond  essence 

1 dessert  teaspoonful  orange 
flower  water 

2 teacupfuls  milk 


Beat  the  butter  to  a cream ; break  the  eggs  whole  into  the  mix- 
ture one  by  one  alternately  with  the  flour  and  milk ; heat  the 
whole  very  well;  mix  in  the  prepared  fruit,  essences,  and  brandy; 
lastly,  the  baking  powder;  pour  into  greased  and  lined  cake  tins, 
and  bake  in  a good  oven  about  two  to  three  hours. 


GENOESE  PASTRY. 

4 eggs  4 ozs.  fine  sugar 

2 ozs.  butter  3 ozs.  fine  flour 

Put  eggs  and  sugar  into  a large  bowl  and  stand  over  saucepan 
with  hot  water  in  it,  and  whisk  20  minutes ; add  the  melted 
butter  and  sifted  flour  carefully;  bake  in  very  moderate  oven; 
no  more  stirring  after  all  the  flour  is  added ; spread  out  on  a 
prepared  tin.  Bake  about  15  minutes. 

ICING. 

I lb.  to  3 lb.  icing  sugar  Little  boiling  water 
Little  lemon  juice 

Sieve  the  sugar ; add  a very  little  water  at  a time  till  the 
stiffness  is  obtained;  add  flavouring  and  colouring;  spread  witli  a 
knife. 

GENOA  CAKE. 

5 eggs  J lb.  castor  sugar 

i lb.  butter  6 ozs.  flour 

Put  eggs  and  sugar  in  a bowl  and  beat  over  saucepan  of  boiling 
water,  about  20  minutes;  sift  in  flour  and  butter  melted;  stir 
lightly  with  wooden  spoon  and  pour  into  well-greased  cake  tin. 


GERMAN  CAKES. 

4 cups  of  flour  2 eggs 

2 cups  of  sugar  A little  baking  powder  and  a 

1 lb.  butter  little  cinnamon,  if  liked 

Bake  in  patty-pans  with  raspberry  jam  and  chopped  almonds. 
Nice  biscuits  may  be  made  with  the  above  ingredients. 

Mas.  Low. 
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GERMAN  POUND  CAKE. 


10  ozs.  Hungarian  flour 
8 ozs.  fresh  butter 
8 ozs.  sifted  sugar 
2 ozs.  candied  peel 


4 eggs 

Rind  1 lemon 
£ lb.  Sultana  raisins 


Rub  the  flour  through  a sieve;  beat  the  butter  to  a cream;  add 
the  ingredients  by  degrees.  A tablespoonful  of  flour  and  sugar 
and  one  egg  at  a time,  mixing  thoroughly  between.  Leave  the 
peel  and  rind  till  the  end,  then  mix  all  thoroughly  and  bako  in 
a moderate  oven  for  two  hours. 


GINGERBREAD. 


12  ozs.  flour 
4 ozs-  brown  sugar 
£ lb-  treacle 
2 ozs.  butter 
1 wineglassful  of  milk 


1 oz.  mixed  spice 

2 ozs.  ground  ginger 

1 teaspoonful  of  baking  soda 
1 egg 


Sift  flour,  spices,  and  bread  soda  thoroughly ; rub  in  butter  very 
finely.  Put  treacle  in  bowl,  add  egg  (well  beaten)  and  milk,  mix 
well,  and  add  the  dry  ingredients  gradually.  Some,  candied  peel 
cut  in  thin  slices  is  a great  improvement  to  this  cake.  Sultana 
raisins  also  may  be  added^  if  liked. 

GINGERBREAD  (Very  Good). 


1 lb.  flour 
£ lb.  sugar 
£ lb.  Sultanas. 
£ lb.  butter 
£ lb-  treacle 


4 ergs 

2 teaspoonfuls  ground  ginger 
2 teaspoonfuls  ground  cinna- 
mon 

1 teaspoonful  baking  soda 


Put  butter,  sugar  and  treacle  into  a saucepan  over  the  fire  and 
stir  till  all  is  melted.  Beat  up  the  eggs,  and  pour  into  mixture. 
Stir  thoroughly , but  do  not  let  it  boil — only  keep  on  fire  till  all 
is  mixed.  Put  the  dry  ingredients  into  a basin,  mix  the  baking 
soda  well  through,  then  add  mixture  (eggs,  treacle,  etc.)  Mix 
thoroughly . Put  in  buttered  tin,  and  bake  in  a slow  oven,  from 
about  1^  to  If  hours. 


GUISACHAN  GINGERBREAD. 

Reduce  1 lb.  of  butter  to  a cream;  then  add 


3 lbs-  syrup  treacle 
£ lb.  sugar 
6 eggs,  well  beaten 
3 ozs.  ground  ginger 

1 oz.  allspice 

2 ozs.  carraway  seeds 
£ oz.  cinnamon 

3 ozs-  lemon  peel 


2 ozs.  nutmegs 

3 ozs.  baking  soda  in  a break- 
fast cup  of  ale 

3 large  handfuls  of  oatmeal, 
and  as  much  flour  as  will 
make  dough,  say,  about 
3 lbs. 


Line  the  baking  dish  with  several  sheets  of  thick  paper,  and 
then  butter  a sheet  of  white  paper  to  place  next  the  cake;  pour 
in  mixture  and  bake  about  two  hours.  Lady  Aberdeen. 


/ 
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GINGERBREAD  CAKE  (Scotch). 


i lb.  flour 

1 lb.  butter 
\ lb.  treacle 

2 eggs 

1J  teaspoonfuls  mixed  spice 
ground 


i lb.  sugar 

1 lb-  raisins 

2 ozs.  almonds 

i teaspoonful  bread-soda 
1 teaspoonful  ground  ginger 


Put  the  flour,  carbonate  of  soda,  the  spices,  raisins  (stoned), 
and  almonds  (blanched  and  split  up)  into  a basin,  and  mix  them 
well  together.  Put  into  a saucepan  the  butter,  sugar  and  treacle, 
and  bring  them  to  the  boil.  Beat  up  the  eggs  and  pour  the  boil- 
ing treacle,  etc.,  among  them,  stirring  vigorously  all  the  time. 
Pour  all  in  among  the  ingredients  in  the  basin,  and  beat  up  the 
whole  thoroughly.  Pour  it  into  a buttered  cake  tin  and  bake 
for  about  an  hour,  when  the  cake  should  be  ready. 


Iugleborough  House,  Aberdeen. 


GINGER 

2£  breakfastcupfuls  flour 
1 breakfastcupful  sugar 
1 tablespoonful  butter  (rubbed 
in) 

1 teaspoonful  ground  ginger 
1 teaspoonful  mixed  spice 
1 tablespoonful  syrup 

Beat  all  together  for  about  eigl 

rate  oven. 


CAKE. 

1 tablespoonful  treacle 
1 egg.  well  beaten 
1 breakfastcupful  sweet  milk 
1 teaspoonful  bread  soda 
melted  in  1 tablespoonful 
boiling  water 

; minutes  and  bake  in  a mode- 
Mrs.  Gowdy. 


GINGER  CAKE. 

i lb.  butter  i lb.  flour 

i lb.  sugar  1 teaspoonful  ginger 

4 eggs  1 lb.  preserved  ginger  chopped 

1 dessert  spoon  of  the  syrup 

Be^t  the  butter  to  a cream ; add  by  degrees  the  sugar  and  eggs, 
the  latter  one  by  one,  until  all  are  thoroughly  mixed.  Mix  well 
for  \ hour,  then  add  the  flour  and  powdered  ginger.  Bake  about 
li  hours  in  a moderate  oven. 


JAM  SANDWICH. 

Weight  of  egg  in  flour  and  sugar.  Break  egg  into  basin  with  a 
tablespoonful  of  milk.  Add  flour  and  sugar.  Just  before  putting 
in  oven  add  \ teaspoonful  baking  powder  and  any  flavouring 
liked.  Butter  a flat  tin,  pour  in  mixture,  and  bake  till  ready. 
Mix  two  cakes  separately.  When  cold,  spread  jam  between. 


Kehoe  Donnelly’s  Dublin  Hams  & Bacon 
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A NICE  LIGHT  CAKE. 


2 oz8.  flour  J gill  milk 

2 eggs  5 ozs.  currants 

1 teaspoonful  of  bakingGrated  rind  of  1 lemon 
powder  1 oz.  candied  peel 

1 lb.  butter  1 pinch  salt 

i lb.  sugar 


Add  all  dry  ingredients,  rub  butter  into  flour.  Mix  with  milk 
and  yolks  of  eggs  beaten  together.  Beat  whites  to  a stiff  froth; 
mix  them  in  lightly;  put  in  a well-greased  cake  tin;  bake  1£ 
hours. 


LUNCH  CAKE  (Plain). 


J lb.  flour 
J lb-  butter 
1 lb.  sugar 
1 lb.  Sultanas 
i lb.  currants 
1 teaspoonful  mixed  spice 


3 ozs.  mixed  peel 
Pinch  of  salt 
A little  milk 

1 teaspoonful  baking  soda 

2 eggs 


Beat  butter  and  sugar  to  cream ; add  spice  and  fruit.  Mix 
salt  with  flour,  and  sift  into  butter  and  other  ingredients,  add- 
ing eggs,  one  at  a time,  to  keep  mixture  moist.  Melt  soda  in  a 
spoonful  of  milk,  and  add  at  the  last.  Mix  all  together,  and  bake 
1A  hours  in  a greased  tin. 


LADY  BALTIMORE  CAKE. 

1 cupful  butter  1 teaspoonful  rose  water 

2 cupfuls  flour  2 eggs 

3J  cupfuls  sweet  milk  1 cupful  sugar 

2 teaspoonfuls  baking  powder  » 

Cream  the  butter  with  wooden  spoon,  add  sugar  gradually, 
beating  continuously,  then  the  milk  and  flavouring,  next  the 
flour  into  which  the  baking  powder  has  been  sifted,  and  lastly 
the  stiffly  beaten  white  of  eggs;  mix  in  lightly.  Bake  in  three 
layer  cake  tins,  in  a hot  oven,  hotter  than  would  be  required  for 
an  ordinary  cake. 


FILLING. 

3 cupfuls  granulated  sugar  1 cupful  chopped  nuts 
3 eggs  5 figs  cut  into  thin  stripes 

1 cupful  chopped  raisins  1 cupful  boiling  water 

Dissolve  sugar  in  boiling  water,  cook  until  it  shreads,  then 
pour  it  over  the  stiffly  beaten  whites  of  eggs,  stirring  constantly. 
Add  to  this  the  raisins,  nuts  and  figs;  spread  between  layers. 

o 
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LAYER  CAKE. 

\ 

4 lb.  flour  l lb-  butter 

6 ozs.  sugar  3 eggs 

14  teaspoonfuls  baking  powder  2 tablespoonfuls  milk 
l|  teaspoonfuls  vanilla 

Cream  butter  and  sugar;  add  eggs,  well  beaten,  and  milk;  sift 
in  flour  and  baking  powder,  add  essence  and  beat  well.  Divide  in 
three,  and  cook  in  three  tins.  Colour  if  desired,  one  pink  and  one 
brown,  by  adding  one  teaspoonful  chocolate  or  cocoa.  Fill  with 
lemon  filling. 

LEMON  FILLING. 

rind  and  juice  of  lemon  Teaspoon ful  butter 
1 teacup  water  3 teacup  sugar 

1 dessertspoon  corn  flour 

Stir  over  fire  until  it  boils.  Then  take  off,  and  when  pretty 
cool  drop  in  two  yolks  of  eggs,  and  beat  well. 

Mrs.  Haslett,  Larne. 


MADEIRA  CAKE  (American). 


1 teacupful  butter 
14  teacupful  sugar 
4 teacupful  of  milk 
3 teacupfuls  flour 


1 teaspoonful  of  essence  of 
lemon 

4 teaspoonful  baking  powde  • 
eggs 


Cream  the  butter  and  sugar,  add  the  flour  and  eggs  (well 
beaten)  with  the  milk ; mix  all  and  heat  well ; add  the  essence, 
and  last  the  B.P.  Put  in  buttered  and  lined  cake  tin  and  bake 
in  a moderate  oven.  This  is  a good  foundation  for  any  fruit  cake, 
particularly  ginger — Add  2 cupfuls  of  preserved  ginger  and  1 
tablespoonful  of  the  syrup.  A little  ground  ginger  sieved  with 
the  flour  is  an  improvement. 


MARBLE 

4 lb.  flour 

4 ozs.  castor  sugar 
4 ozs.  butter 
1 oz.  grated  chocolate 


CAKE  (1). 

1 teaspoonful  baking  powder 
A little  vanilla  essence 
A few  drops  of  carmine 
3 eggs  / 


Beat  butter  and  sugar  to  a cream  with  a wooden  spoon.  Beat 
eggs  together  very  lightly.  Flour  should  be  very  dry  and  free 
from  lumps.  Add  eggs  and  flour  alternately.  Mix  and  beat 
thoroughly.  Divide  cake  mixture  in  three.  Into  one-third  put 
chocolate,  into  another  lemon,  and  third  vanilla  and  carmine. 
Lastly  add  baking  powder.  Drop  mixture  by  spoonful  here  and 
there  of  each  colour  into  a tin  to  get  them  well  mixed.  Almonds 
blanched  and  cut  in  two  or  three  sprinkled  on  top  give  a nice 
finish.  Do  not  bake  too  quickly. 
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MARBLE  CAKE  (2). 


J lb.  butter 
lb.  sugar 
eggs 

1 teaspoonful  (level)  cream 
of  tartar 


i lb.  flour 

i teaspoonful  carbonate  of 
soda 

J small  teacupful  of  milk 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs  one  by 
one  and  beat  them  well  in.  Sift  the  carbonate  of  soda  and 
cream  of  tartar  with  the  flour;  add  the  milk  to  the  butter 
mixture  and  then  stir  the  flour  lightly  in.  Put  half  this  mixture 
into  a well-buttered  tin  (a  rather  flat  cake  tin,  about  7 or  8 
inches  in  diameter,  is  best  for  this  cake),  then  divide  the  remain- 
ing mixture  into  two  portions — dissolve  two  teaspoonfuls  of  cocoa 
in  a tablespoonful  of  cold  water.  Stir  it  thoroughly  into  one 
of  the  remaining  portions  and  flavour  with  vanilla.  Colour  the 
third  portion  with  carmine  or  cochineal  and  flavour  with  lemon 
essence.  Now  with  a tablespoon  put  large  spoonful  on  to  the 
cake  mixture  in  the  tin  and  stir  once  or  twice  lightly  in.  Bake 
in  a moderate  oven  for  30  or  40  minutes  until  quite  cooked. 

Miss  Gowdy. 


MOCHA  CAKE  ICING. 

1 lb.  fresh  butter  2 tablespoonfuls  coffee  essence 

| lb.  icing  sugar 

Work  butter  and  sugar  quite  smooth;  add  coffee;  halve  the 
cake  and  spread  between — ornament  on  top.  Anita  Hayes. 


SUPERFINE  OAT  CAKES. 

Put  into  large  cooking  bowl  2 quarts  sour  whey  and  one 
teacupful  thick  cream,  mix  well.  Then  take  another  bowl  and 
put  in  1 breakfast  cupful  of  finely  ground  oatmeal,  { teaspoonful 
of  baking  soda,  pinch  of  salt,  add  enough  from  liquid  mixture 
to  make  a fairly  stiff  dough,  not  too  stiff;  stir  with  cooking  spoon. 
When  well  mixed,  turn  out  on  baking  board,  on  which  some  dry 
oatmeal  has  been  spread ; roll  out  thin ; brush  off  all  the  loose 
meal  with  pastry  brush.  Place  another  board,  face  down,  on  to 
rolled  out  cake;  turn  boards;  lift  off  top  one  and  brush  the  other 
side  of  cake;  put  on  sharp  (hot)  griddle  with  board,  shaking  board 
to  make  it  slip  off.  When  dry  on  top  cut  as  desired,  and  turn. 
Leave  for  a short  time  (3  minutes)  or  according  to  sharpness  of 
fire,  then  take  off  and  stand  in  front  of  fire  to  finish.  If  rightly 
managed  they  should  be  of  a light  brown  colour,  crisp  and  light. 

Ingleborough  House,  Aberdeen. 
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OAT  CAKES. 

% 

2 handfuls  fine  oatmeal  cold  water 

1 tablespoonful  hot  dripping  Pinch  salt  and  baking  soda 

Add  salt  and  soda  to  oatmeal,  put  in  dripping,  add  cold  water 
and  roll  out  thin.  Bake  on  a hot  griddle  then  before  the  fire. 

Mrs.  Geodes. 


OLD  FASHIONED  SWEET  CAKES. 


4 lbs.  flour 

1 lb-  butter 

2 lbs.  sugar 

1 tablespoonful  powdered  cin- 
namon 


4 eggs 

1 heaped  tablespoonful  bread 
soda 

Sufficient  water  to  make  into 
a paste 


Rub  all  the  dry  ingredients  together,  whisk  the  eggs,  dissolve 
the  soda  in  a little  milk,  and  mix  all  with  the  water  to  make  into 
a paste.  Roll  out  on  a board  about  half  an  inch  thick,  cut  into 
shapes,  put  half  an  almond  on  each  cake  and  bake  in  a quick  oven. 


ORANGE  CAKE. 

6 ozs.  sugar  3 eggs 

4 ozs.  flour  2 oranges 

Beat  the  yolks  of  three  eggs  and  whites  of  two  well  with  the 
sugar,  then  add  the  rind  of  both  oranges  grated,  and  the  juice  of 
one.  Stir  in  the  flour  mixed  with  two  teaspoonfuls  of  baking 
powder.  Mix  well  together,  and  bake  in  two  large  saucers  or 
plates  in  a brisk  oven.  When  done  jam  the  two  pieces  together 
with  a paste  made  of  the  juice  of  the  other  orange  and  icing 
sugar.  Ice  the  cake  all  over  with  icing  made  with  sugar  and 
the  white  of  an  egg.  Place  for  a few  minutes  in  a cool  oven  to 
set. 


OR  ANGE  FILLING. 

1 lemon  1 teaspoonful  flour 

2 oranges  1 teacupful  water 

1 teacupful  sugar 

Grate  rinds  and  strain  juice.  Moisten  cornflour  and  boil  rest 
of  water.  Stir  in  cornflour,  rind  and  juice.  Boil  three  minutes. 
Leave  till  cold.  Anita  Hayes. 
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ORANGE  CAKE. 

Prepare  two  rounds  of  sponge  cake,  as  for  jam  sandwich,  and 
spread  with  the  following  mixture  : — 1 largo  dessertspoonful 
butter,  2 large  dessertspoonfuls  icing  sugar,  grated  rind  of  two 
oranges  and  juice  of  one.  Put  these  ingredients  into  an 
enamelled  saucepan  and  bring  to  boiling  point.  When  almost 
cold,  spread  on  the  cakes  and  press  firmly  together.  With  the 
juice  of  the  remaining  orange  moisten  sufficient  icing  sugar 
to  ice  the  cake,  and  decorate  with  rings  and  diamonds  of  angelica. 


PANCAKES. 


2 eggs  Flour 

Milk  Pinch  of  salt 

Beat  eggs  slightly  in  a basin ; add  flour  gently  and  smoothly 
till  quite  thick ; add  two  tablespoonfuls  of  milk ; thicken  it  again 
with  flour,  then  blend  in  sufficient  milk  to  make  it  a smooth  con. 
sistency,  as  of  cream.  Add  the  pinch  of  salt.  Make  some  hours 
before  it  is  to  be  fried.  Have  a frying  pan  very  clean  and  hot; 
pour  a little  of  the  mixture  on  the  pan  very  thin ; let  it  brown 
lightly,  and  roll  up  from  each  side,  meeting  in  the  middle  of  the 
pan.  Cut  across  and  place  in  hot  dish.  Serve  with  castor  sugar 
and  lemon  cut  in  quarters. 


QUEEN  CAKE. 


2 eggs 
6 ozs.  sugar 
6 ozs.  flour 
J lb-  butter 

2 large  tablespoonfuls  milk 


1 teaspoonful  essenoe  of 
lemon 

3 teaspoonful  baking  powder 
A few  currants 


Put  sugar  and  butter  in  a basin  and  beat  to  a cream;  add 
yolks  of  eggs,  beat  well;  add  milk  and  mix  well;  stir  in  flour 
essence  of  lemon;  whites  stiffly  beaten;  lastly  add  baking  powder. 
Butter  patty  pans  and  sprinkle  some  currants  in  bottom.  J fill 
pans.  Bake  in  moderate  over  for  £ hour.  B.  W.  Redpatii. 


“Raysito”  Flour  sold  by  all  Grocers 
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QUEEN  CAKE  WITH  COFFEE  ICING. 

6 ozs.  butter  4 eggs 

6 ozs.  sugar  1 teaspoonful  baking  powder 

1 lb.  flour  A little  less  of  vanilla 

Cream  the  butter  and  sugar,  add  the  essence.  Beat  eggs  to  a 
stiff  froth,  add  them  to  the  butter  and  sugar.  Sift  in  the  flour 
and  powder.  Beat  well  and  put  into  two  buttered  tins. 

ICING. 

6 ozs.  icing  sugar  1 dessertspoonful  essence  of 

2 ozs.  butter  coffee 

1 teaspoonful  cream 

Sift  the  sugar.  Put  butter  into  a small  bowl,  add  the  sugar 
gradually,  beating  well ; also  add  with  it  alternately  cream  and 
coffee.  Spread  mixture  between  the  layers,  and  decorate  accord- 
ing to  taste.  Lady  Baxter,  Avondale,  Coleraine. 


PLUM  BREAD  (1). 

1 lb.  flour  i lb.  Sultanas 

i lb.  butter  and  lard  mixed  Little  peel 
4 lb.  coarse  sugar  Little  nutmeg 

4 lb.  currants  1 tablespoonful  baking 

1 or  2 eggs  powder 

Mix  with  milk 

Rub  butter  and  lard  into  flour;  add  other  ingredients,  and  mix 
well  before  adding  milk  and  eggs.  Bake  in  moderate  oven.  Will 
keep  for  six  months  in  a tin  box. 


PLUM  BREAD  (2). 


2 lbs.  flour 
i lb-  lard 
14  lbs.  currants 
1 egg 

A little  treacle 


1 lb.  Sultanas 
1 lb-  peel 

1 lb.  moist  sugar 

2 tablespoonfuls  baking  powder 
1 pint  milk 


Rub  the  lard  into  the  flour,  then  add  all  dry  ingredients;  heat 
the  milk;  add  the  treacle  to  it  and  the  egg.  Stir  all  together 
till  all  ingredients  are  well  mixed.  Add  baking  powder  last  of 
all.  Bake  in  a moderate  oven. 


GUISACH AN  RAISIN  CAKE. 

4 lb.  flour  3 eggs 

1 lb.  stoned  raisins  A good  teaspoonful  of  baking 

2 ozs.  brown  sugar  powder 

i lb.  butter  A little  milk 

Rub  butter,  sugar,  flour,  and  powder  well  together ; mix  with 
milk,  add  raisins  last.  Bake  in  a moderate  oven  for  two  hours. 

Lady  Aberdeen. 
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RASPBERRY  SANDWICH. 

4 lb.  sifted  sugar  4 lb.  butter 

2 eggs  2 ozs.  ground  rice 

7 ozs-  flour 

Work  all  but  the  flour  well  together,  then  add  the  flour. 
Spread  half  the  mixture  on  buttered  writing  paper  in  shallow 
tins.  Bake  ‘20  minutes.  Warm  some  jam;  spread  between 
layers.  Sprinkle  with  sifted  sugar;  cut  into  slices. 


RICE  CAKE. 

4 ozs.  butter  6 ozs.  flour 

6 ozs.  sugar  4 eggs 

1 oz.  ground  rice  Flavouring  bitter  almonds 


Beat  butter  and  sugar  to  a cream;  add  eggs  and  flour  and 
ground  rice.  Bake  1 hour  in  medium  oven. 


ROCK  CAKES. 


. 4 lb.  flour  1 egg 

1 lb-  Sultana  raisins  14  teaspoonful3  baking  powder 

1 large  tablespoonful  sugar  1 teaspoonful  ground  ginger 
1 tablespoonful  butter  A little  milk 

Put  flour  and  sugar  into  a basin,  then  rub  butter  in  lightly 
with  fingers.  Add  raisins,  baking  powder  and  ginger,  and  mix 
well.  Beat  the  egg,  add  two  or  three  tablespoonfuls  milk,  and 
stir  well  into  the  other  ingredients.  More  milk  may  be  used  if 
necessary.  Butter  a large  oven  tin.  Drop  the  mixture  in  in 
spoonfuls,  leaving  l-£  inches  between  them.  Dust  sugar  over  and 
bake  10  or  15  minutes  in  a quick  oven. 

Mns.  Pedes. 


SEED  CAKE  (1). 

4 ozs-  butter  1 oz.  carraway  seeds 

8 ozs.  flour  3 eggs 

6 ozs-  sugar 

Beat  the  butter  and  sugar  for  5 minutes,  then  add  1 egg 
and  beat  for  2 minutes.  On  adding  third  egg  put  in  a handful 
of  flour  to  keep  the  butter  from  getting  curdled;  add  remainder 
of  Hour  and  carraway  seeds  by  degrees.  Bake  1 hour  in  a cool 
oven. 


142 


HOME  RECIPE  BOOK. 


SEED  CAKE  (2). 

4  oz8.  flour  (sifted)  1 teaspoonful  baking  powder 

3 ozs.  butter  4 ozs.  sifted  sugar 

2 eggs 

Beat  butter  and  sugar  to  cream,  add  half  the  flour , beat  well 
together,  then  add  1 egg,  unbeaten.  Then  add  the  rest  of  flour 
in  which  the  baking  powder  has  been  mixed.  Then  the  other  egg, 
also  unbeaten.  Put  in  a few  drops  of  vanilla  and  a few  carraway 
seeds.  Beat  well.  Put  in  a buttered  tin,  and  bake  in  good  oven 
for  about  35  minutes. 


SILVER  WEDDING  CAKE. 


1 lb.  flour 
1 lb.  butter 
1 lb.  currants 
1 lb.  castor  sugar 
10  ozs.  citron 
6 ozs-  orange  peel 
8 ozs.  dried  cherries 
8 ozs.  Sultanas 


4 ozs.  sweet  almonds,  ground 
8 eggs 

4 cup  of  milk  with  2 teaspoon- 
fuls of  colouring 

1 lemon,  grated  rind 

5 oz.  nutmeg 

4 drops  essence  ratafia 

2 teaspoonfuls  of  orange 
flower  water 


Mix  all  the  dry  ingredients ; beat  up  the  eggs  separately ; add 
the  milk  and  colouring,  the  essence,  lemon  juice  and  orange  flower 
water.  Beat  all  20  minutes.  Bake  for  6 hours  or  longer*  in 
well-lined  greased  tin. 


ALMOND  ICING. 

4 lb.  ground  almonds  2 yolks  of  eggs- 

6  ozs.  icing  sugar.  2 tablespoonfuls  of  water 

4 ozs-  castor  6 drops  essence  almonds 

Put  almonds,  sifted  sugar  and  half  icing  sugar  into  saucepan; 

beat  yolks  of  eggs,  water  and  essence;  mix  all  to  a thick  cream. 

Place  over  a slow  fire  till  warmed  through.  Remove  and  add 

remainder  of  icing  sugar. 


SHORTBREAD  (1). 

4 lb.  flour  1 oz.  ground  rice 

J lb.  butter  A few  drops  of  essence  lemon 

2 oz.  sifted  sugar 

Rub  the  butter  into  the  flour,  add  sugar,  rice  and  essence, 
work  into  a dough,  turn  out.  on  a board,  and  knead  well  till  all 
cracks  have  disappeared.  Keep  the  board  well  floured  to  prevent 
sticking.  Prick  with  a fork,  bake  in  a moderate  oven  till  pale 
brown.  Can  be  cut  into  fancy  shapes  or  nicely  moulded  and  kept 
whole. 
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SHORTBREAD  (2). 

4 lb.  butter  1 lb.  flour 

1 lb.  castor  sugar  1 egg 

Take  the  sugar,  make  a small  ring,  break  in  the  eggs.  Then 
take  in  the  butter,  and  mix  thoroughly.  Then  draw  in  the 
flour. 

Mrs.  Nisbett, 

SHORTBREAD  (3). 

1 lb.  flour  4 lb.  butter 

i lb.  cornflour  J lb.  sugar 

Place  the  flours  on  the  pastry  board  at  one  side.  First  knead 
the  sugar  into  the  butter,  and  then  knead  in  the  flour  by  degrees 
to  form  into  round  cakes,  kneading  all  the  time.  The  rounds 
should  be  about  ^ inch  thick  in  the  middle,  and  higher  round 
the  edge.  Pinch  up  the  edges  with  both  thumbs  and  first  fingers, 
prick  with  a fork  all  over,  and  right  through  four  or  five  times 
for  ventilation.  Cut  into  quarters  and  bake'  till  a light  brown 
in  a moderate  oven  for  twenty  minutes  or  so.  Dry  on  a sieve, 
standing  up  the  pieces.  Anita  Hayes. 


SHORTBREAD  (4). 

6 ozs-  butter  3 ozs.  ground  rice 

6 ozs.  flour  3 ozs.  castor  sugar 

Beat  for  10  minutes  and  bake  for  i hour,  either  in  one  thick 
cake  or  several  small  ones,  as  liked.  Miss  Tiiorburn. 


SCOTCH  SHORTBREAD  (1). 

2 cups  flour  4 cup  of  sugar 

1 cup  butter  14  teaspoons  baking  powder 

Pub  the  butter  and  flour  (with  which  has  been  sieved  the 
baking  powder)  together.  Add  the  sugar  and  work  well.  Poll 
out  thinly  and  cut  in  rounds  or  squares;  bake  until  pale  brown 
in  a slow  oven. 


“1 

Raysito”  S.-l 

R.  F 

'lour  SST  Scones 

g2 
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SCOTCH  SHORTBREAD  (2). 

i tv,  Amir  4 lb.  butter  > 

i lb.'  cornflour  J lb-  pounded  sugar 

Put  all  on  a table,  and  knead  the  butter  and  sugar  together, 
then  gradually  draw  in  the  flour,  kneading  well  and  keeping  the 
lump  firm  in  both  hands.  When  all  is  worked  up  into  a stitt 
paste  out  it  in  two  or  three  pieces,  and  make  each  piece  round 
or  oval  as  desired,  and  about  half  an  inch  thick ; pinch  the  edges ; 
bake  in  quick  oven  till  they  are  a nice  brown  colour.  The  time 
depends  on  the  thickness  of  the  cakes — from  a 5 to  h an  lioui . 

Ingleborough  House,  Aberdeen. 


SODA  CAKE. 


£ lb.  good  beef  dripping. 

4 lb.  moist  sugar 
4 lb.  mixed  fruit  sultanas, 
currants,  mixed  peel,  an 
cherries 
1 lb-  flour 

1 teaspoonful  of  soda 


1 teaspoonful  ground  cinna- 
mon 

1 teaspoonful  nutmeg 
(i3  eggs  well  beaten  mixed  with 
4 pint  warm  milk  or  butter- 
milk 


Rub  soda  and  spices  through  the  flour,  then  rub  dripping  well 
in,  then  add  sugar  and  fruit;  mix  all  well  in  dry  state;  add  by 
degrees  the  eggs  and  milk.  So  much  milk  may  not  be  required, 
it  depends  on  the  flour.  The  mixture  should  be  rather  moist ; 
can’t  be  beaten  too  much.  Put  in  a greased  tin  and  bake  three 
hours  in  slow  oven. 


SODA  CAKE  (Plain). 


6 ozs.  butter 
6 ozs.  sultanas 
6 ozs-  sugar 
2 ozs.  candied  peel 
1 egg 


1 teaspoonful  carbonate  of 
soda 

4 pint  milk 

1 lb.  flour 


Mix  flour  and  soda  together.  Wash  and  dry  sultanas,  and  add 
to  flour,  with  the  peel  cut  up,  cream,  butter,  and  sugar,  and  add 
to  it  the  egg  and  milk  well  beaten.  Then  sprinkle  in  flour  and 
fruit  gradually.  Well  mix  and  bake  in  a moderate  oven  2 hours. 


Mrs.  Nisbf.tt. 


“Raysito”  Self-Raising  Flour  of.n 
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SODA  BREAD  CAKE  (Plain). 

4 lb.  flour  6 ozs.  currants  and  raisins. 

J lb.  moist  sugar  1 pint  of  tepid  buttermilk 

14  oz.  candied  peel  4 toaspoonful  baking  powder 

1 lb.  butter  Add  about  4 teaspoonful  spice 

1 egg 

Rub  butter  in  flour,  and  add  dry  ingredients.  Dissolve  soda 
in  tepid  milk,  and  after  adding  eggs  to  dry  ingredients  add  milk. 
Beat  well  for  five  minutes.  Bake  in  a moderate  oven  for  two 
hours. 


SODA  CAKE. 

4 lb.  flour 
2 ozs.  butter 
2 ozs.  raisins 
1 pint  milk 
1 lb.  sugar 


Rub  the  butter  into  the  flour;  add  all  the  other  dry  ingredients; 
mix  well.  Dissolve  carbonate  of  soda  in  milk  and  add  it  to 
mixture.  When  thoroughly  mixed  bake  in  a buttered  tin. 


1 lb.  currants 

2 ozs.  peel 

4 teaspoonful  carbonate  of 
soda 


SODA  PLUM  CAKE. 


4 lb.  flour 
2 ozs.  sugar 
2 ozs.  currants 
2 ozs.  candied  peel 
4 ozs-  raisins 


2 ozs.  butter 

J pint  milk  (buttermilk  or 
sour  milk  is  best). 

4 teaspoonful  baking  soda 
Little  salt 


Rub  butter  into  flour;  add  all  dry  ingredients  except  soda. 
Currants  cleaned,  raisins  stoned,  peel  finely  chopped.  Pour  in 
half  the  milk,  add  soda  dissolved  in  two  teaspoonfuls  of  cold 
water.  Mix  well  to  rather  stiff  dough.  Put  in  greased  cake 
tin  and  bake  about  2 hours.  Mbs.  McAllister. 


SPICE  CAKE. 


4 lb.  flour 
J lb.  brown  sugar 
2 ozs.  currants 
1 tablespoonful  syrup 
4 teaspoonful  baking  soda 
4 small  cup  of  milk 


1 lb.  butter, 

2 ozs.  large  raisins 
2 ozs.  mixed  peel 

2 eggs 

1 tablespoonful  spice 


Beat  butter  and  sugar,  eggs  and  syrup  together,  and  mix 
gradually.  Add  flour,  raisins,  currants,  mixed  peel  and  spice, 
and  lastly  the  soda  dissolved  in  milk.  Mix  all  well  together, 
and  bake  in  a moderate  oven  for  about  an  hour  and  a-half. 
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SPICE  NUTS. 

Mix  together  one  and  a half  pounds  of  flour,  quarter  of  a pound 
of  sugar,  one  ounce  of  ground  ginger,  one  teaspoonful  of  ground 
clove,  nutmeg,  mace,  or  cinnamon  to  taste.  Add  one  level  tea- 
spoonful of  baking  soda  (carbonate  of  soda).  Now  rub  into  these 
half  a pound  of. butter  or  lard.  Mix  to  a paste  stiff  enough  to 
be  able  to  be  handled  about  one  pint  of  good  molasses.  Roll  out 
pretty  thin.  Cut  with  a small  round  cutter.  Bake  in  a pretty 
quick  oven. 

SPONGE  CAKE. 

10  eggs  A small  glass  of  lemon 

The  weight  of  8 in  sugar  and  whiskey,  or  lemon  grated. 

5 in  flour 

Break  the  eggs  over  the  sugar;  beat  for  half  an  hour,  keeping 
the  bowl  over  hot  water,  add  the  whites,  and  then  stir  in  the  flour 
lightly,  and  last  the  lemon  whiskey  and  a pinch  of  baking  powder. 
Bake  nearly  an  hour  in  a quick  oven.  Half  this  makes  a nice 
cake.  Miss  Hamilton. 

STAWBERRY  SHORTBREAD. 

1 quart  flour  3 tablespoonfuls  baking  pow- 

5 ozs-  lard  or  butter  der 

Pinch  salt 

Rub  lard  into  flour,  and  add  baking  powder  and  a pinch  of  salt. 
Moisten  with  milk  to  make  soft  dough.  Divide  into  four  parts, 
roll  one  part  out  lightly.  Cover  straight-sided  Vienna  cake  tin 
with  it.  Roll  out  another  part,  lay  on  top  of  first.  Do  the  same 
with  other  two  parts,  using  another  tin.  Bake  quickly,  and 
while  hot  lift  upper  part  from  each  tin.  Butter  inner  surface 
and  place  between  the  two  crusts  a layer  of  fresh  strawberries 
mashed  and  sweetened.  Serve  immediately  with  cream. 

SULTANA  CAKE  (1). 

1 lb-  butter  | teaspoonful  carbonate  of 

2 breakfastcupfuls  flour  soda 

1 cup  sugar  J teaspoonful  cream  of  tartar 

1 cup  sultanas  4 eggs 

i cup  sweet  milk  Pinch  of  salt 

Beat  butter  to  a cream,  add  sugar,  then  yolks  of  eggs,  dissolve 
the  soda  in  milk,  add  to  eggs  and  beat  all  well  together.  Mix 
the  cream  of  tartar  with  flour,  sift  into  batter.  Lastly  whisk 
whites  to  a stiff  froth,  and  add  to  batter.  Beat  all  together  for 
twenty  minutes  with  a wooden  spoon  and  bake  in  a quick  oven. 

Mrs.  Gowdy. 
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SULTANA  CAKE  (2). 

4 lb.  flour  i lb.  currants 

4 lb.  butter  2 ozs.  mixed  peel 

4 lb.  castor  sugar  4 eggs 

i lb.  sultana  raisins 

Whisk  butter  and  sugar  to  a cream,  then  add  flour  and  yolks 
of  oggs  by  degrees.  Whisk  whites  very  stiff  and  add,  beating  the 
whole  mixture  at  least  twenty  minutes.  Bake  in  a good  hot  oven 
1^  to  2 hours.  Osmond  House. 


SULTANA  CAKE  (3). 


10  ozs-  flour 
4 lb.  butter 
4 lb.  castor  sugar 
4 eggs 


Flavouring  of  vanilla 
i lb.  currants 
J lb.  raisins 
Little  mixed  peel 


Beat  butter  and  sugar  to  a cream.  Beat  eggs  separately  and 
add  yolks,  then  flour,  then  whites  of  eggs,  fruit,  etc.  Beat  all 
together  for  20  minutes.  Put  in  hot  oven.  Bake  2 hours. 

Mrs.  Gilmour,  Coleraine. 


SWISS  ROLL  (1). 

3 ozs.  flour  2 eggs 

3 ozs.  castor  sugar  2 teaspoonfuls  baking  powder 

Mix  eggs  and  sugar,  beat  for  twenty  minutes,  then  add  flour 
gradually,  put  baking  powder  in  last.  Grease  tin  with  dripping, 
bake  for  ten  minutes  in  a hot  oven.  Turn  out  on  sugared  paper 
and  spread  with  heated  raspberry  jam  and  roll  up. 

Miss  Gowdy. 


SWISS  ROLL  (2). 


1 cup  of  flour  4 teaspoonful  lemon  juice 

1 teacupful  castor  sugar  3 tablespoonfuls  raspberry 
3 eggs  jam 

Beat  the  whites,  add  yolks  of  eggs  separately.  Stir  in  the 
sugar,  the  flour  and  lemon  juice.  Bake  in  a warmed  tin  from 
10  to  15  minutes ; turn  out,  and  on  the  under  side  spread  the 
jam  (slightly  warmed  beforehand).  Roll  up  and  sprinkle  with 
sugar. 


Ladies!  Ask  for  “Raysito”  Flour 
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SWISS  ROLL  (3). 

Four  eggs,  the  weight  of  one  in  flour  and  the  same  in  sifted 
sugar.  Beat  the  yolks  and  whites  of  the  eggs  separately,  and  as 
soon  as  possible  after  beating  them,  mix  all  together,  spread  on 
buttered  paper,  and  put  into  oven  pretty  hot  until  done  a nice 
brown  colour.  Take  out  and  spread  with  jam  and  roll  up. 

Martha 


USEFUL  CAKE. 


2 breakfastcups  Hour 
1 breakfastcup  sugar 

1 lb.  butter 

2 eggs 

4 lb.  currants 


4 lb.  sultanas 

2 dessertspoons  baking  pow- 
der, 

Pinch  salt 

4 teaspoonful  bread  soda 


Beat  butter  and  sugar  to  a cream,  add  eggs  well  beaten,  add 
flour,  currants,  sultanas,  lastly  the  baking  powder  and  bread  soda. 
Bake  in  moderate  oven. 


VICTORIA 

1 egg 

Its  weight  in  flour 
ground  rice 
castor  sugar 


SANDWICH. 

/ 

Butter 

1 teaspoonful  baking  powder 
Any  flavouring  to  taste 


Beat  egg  and  sugar  well  together,  add  to  other  ingre- 
dients, mix  well.  Spread  the  butter  on  two  small  buttered  tins 
of  equal  size,  and  bake  in  quick  oven.  When  cooked,  turn  out 
on  a sieve.  Spread  one  cake  lightly  with  jam,  and  cover  with 
the  other.  Sift  sugar  on  top. 


WHITE  CAKE. 


1 teacunful  butter 

2 teacupfuls  sugar 

3 teacupfuls  flour 
1 teacupful  milk 


14  teaspoonfuls  baking  pow- 
der 

1 teaspoouful  lemon  essence 
3 eggs  • 


Beat  the  butter  and  sugar,  add  the  eggs,  well  beaten,  then  the 
milk  and  flour.  Bake  one  hour. 


Mrs.  Barnet,  Clogher. 


Kehoe  Donnelly’s  Dublin  Hams  & Bacon 
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XMAS  CAKE. 

4 lb-  butter  " 1 oz.  mixed  peel 

4 lb.  castor  sugar  4 oz.  sweet  almonds 

4 lb.  flour  1 lb.  currants 

4 eggs  Wineglassful  of  brandy 

Beat  butter  and  sugar  together,  add  eggs  and  brandy,  then  mix 
almonds,  currants,  peel  and  flour  together;  stir  all  well  togeflier. 
Bake  in  moderate  oven. 


BROWN  SCONES. 

1 lb.  whole  meal,  fine  14  teaspoonfuls  bread  soda 

4 lb.  flour  2 teaspoonfuls  cream  of  tar- 

Salt  tar 

1 oz.  butter 

Mix  all  dry  ingredients,  and  rub  butter  in  till  no  lumps  are 
left.  Mix  with  butter-milk  to  rather  soft  dough.  Turn  on  to 
floured  board;  work  as  little  as  possible;  roll  out  thin.  Cut  into 
shapes,  and  bake  on  hot  griddle  4 minutes  on  each  side,  or  in  a 
q Click  oven. 


CORN  BREAD  (American). 

1 egg  1 tablespoonful  melted  butter 

4 cupful  sugar  1 teaspoonful  salt 

1 cupful  corn  meal  1 teaspoonful  Royal  baking 

1 cupful  flour  powder 

1 cup  of  milk 

Mix  all  dry  ingredients  and  salt;  beat  the  egg;  add  to  the  milk 
and  mix  all  together;  beat  well;  add  the  baking  powder  last,  and 
cook  in  a quick  oven  20  to  30  minutes.  Serve  hot  and  buttered. 


CORNFLOUR  CAKES. 

2 ozs.  butter  1 egg 

2 ozs.  fine  sugar  4 teaspoonful  powder  essence 

i lb.  cornflour 

.Soften  butter  in  oven,  beat  it  and  sugar  together,  adding  flour 
and  egg  alternately  gradually.  Put  into  tins;  bake  a light  brown. 


CRUMPETS. 

1 breakfastcupful  flour  4 teaspoonful  cream  of  tartar 

1 egg  1 teaspoonful  soda 

4 breakfastcupful  milk  2 tablespoonfuls  castor  sugar 

Salt 

Beat  egg,  add  milk,  and  mix  in  all  dry  ingredients  together 
after  smoothing  out  any  lumps  there  may  be.  Hub  griddle  with 
lard  and  bake  crumpets  in  spoonfuls. 
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DOUGH  NUTS. 

6 ozs.  flour  1 egg 

14  ozs.  castor  sugar  4 Bill  milk 

1  oz.  butter  4 teaspoonful  baking  powder 

Jam  Salt 

Place  in  a basin  the  flour,  butter,  and  sugar;  mix  well  with 
the  fingers,  and  when  thoroughly  blended,  add  baking  powder, 
and  mix  with  a spoon.  Beat  up  on  a plate  the  egg,  add  the  milk, 
and  mix  with  the  . above  ingredients  in  a basin,  stirring  well. 
Flour  a paste  board,  turn  out  the  mixture  (which  should  be  stiff), 
knead  lightly,  flour  the  board  again,  and  roll  out  the  paste. 
Cut  out  into  small  rounds  about  one  inch  thick,  put  on  half  of 
them  a little  jam,  and  cover  with  the  other  halves.  Fasten  the 
sides  lightly,  without  pressing.  Drop  the  dough-nuts  into  heated 
butter  or  clarified  fat,  fry  for  three  or  four  minutes  till  brown, 
keeping  them  well  covered  with  fat.  Drain  the  dough-nuts  on 
blotting-paper,  and  cover  with  sifted  sugar. 

DROPPED  SCONES. 

2  teacupfuls  of  flour  14  teaspoonfuls  cream  of  tar* 

2 teaspoonfuls  castor  sugar  tar 

1 teaspoonful  bread  soda  2 teacupfuls  buttermilk 

Put  the  flour  in  a basin  and  mix  with  it  the  soda  (previously 
ground  fine),  the  sugar,  ar  i cream  of  tartar.  Next  add,  very 
gradually,  the  buttermilk,  beating  all  well  with  the  back  of  a 
spoon.  Have  ready  the  hot  griddle,  rub  a piece  of  butter  or 
suet  over  it,  and  drop  spoonfuls  of  the  mixture  neatly  on  to  it. 
When  bubbles  rise  on  the  top  of  the  scones,  turn  them,  and  fry  a 
delicate  brown. 


GINGER  BISCUITS. 

1 lb.  butter  14  lbs.  flour 

1 lb.  castor  sugar  1 to  2 ozs.  ground  ginger 

Moisten  with  four  eggs  and  bake  in  a quick  oven. 

Miss  Lusk. 


LITTLE  BUNS  FOR  AFTERNOON  TEA. 

3  ozs.  butter  Saltspoonful  salt 

3 teacupful  milk  1 heaped  dessertspoonful  Royal 

9 ozs.  flour  baking  powder 

Mix  the  flour,  salt  and  baking  powder  well  together,  rub  in 
the  butter  till  no  lumps  are  left,  add  the  milk  and  mix  with  a 
knife.  Turn  dough  on  board  and  roll  it  out  two  or  three  times 
have  it  about  an  inch  thick,  and  cut  with  a wine  glass.  Bake  in 
good  oven  for  20  minutes. 
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MILK  CAKES. 


1  lb.  flour 
4 tcaspoonful  salt 

1 teaspoonful  sugar 

2 ozs.  butter 


1 egg 

4 oz.  German  yeast 
Milk 


Mix  the  ingredients  together  with  enough  warm  milk  to  make 
a nice,  light  dough.  Let  it  stand  for  two  hours  in  a warm  place 
to  rise,  then  form  into  small  cakes.  Brush  over  with  milk,  and 
bake  for  twenty  minutes  in  a quick  oven.  Serve  (split  open  and 
buttered)  either  hot  or  cold. 


OATMEAL  BISCUITS. 

(By  kind  permission  of  Messrs.  McElderry  and  Pollock, 

Bally  money). 

10  ozs.  oat  flour  or  10  ozs.  oat  flour 

3  ozs.  butter  3 ozs.  sugar 

3 ozs.  sugar  3 ozs.  butter 

1 teaspoonful  baking  powder  1 egg 

Cold  water  to  mix;  1 tablespoonful  cold  water 


Broak  the  egg  into  the  water  and  beat  up;  melt  the  butter;  mix 
the  dry  ingredients;  then  add  the  egg  and  butter.  Roll  out  thin, 
and  cut  into  cakes.  Bake  in  a moderate  oven. 


OAT  CAKE. 

(By  kind  permission  of  Messrs.  McElderry  and  Pollock, 

Ballymoney). 

If  lbs-  oatmeal  S pint  water,  almost  boiling 

2 ozs.  dripping  A pinch  salt 

J teaspoonful  soda 

Melt  dripping  in  water;  mix  soda  and  salt  in  meal; 
pour  on  the  water  and  mix  thoroughly;  turn  out  on 
bakeboard,  which  should  be  well  covered  previously  with 
dry  meal  (this  is  important);  form  into  a round  cake;  roll 
into  six  or  eight  pieces;  bake  on  griddle  over  clear  fire.  When 
cakes  begin  to  curl  up  put  before  the  fire  on  toasters  till  crisp ; 
or  may  be  baked  in  a moderate  oven  till  crisp,  not  browned. 
To  be  stored  in  an  air-tight  box.  If  in  time  the  cake  gets  soft, 
place  in  an  oven  for  a few  minutes,  when  its  crispness  will  be 
restored.  Use  medium  cut  or  fine  oatmeal,  the  former  by 
preference. 
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PARKIN. 

2 cupfuls  of  oatmeal  1 cup  of  milk 

1 cupful  flour  1 teaspoonful  of  ginger 

1 lb-  butter  1 lb.  treacle 

1 egg 

Rub  the  butter  into  the  hour,  add  the  oatmeal,  sugar  and  spice. 
Pour  in  hot  syrup  and  add  the  well-beaten  egg  and  milk.  Form 
into  balls  about  the  size  of  an  egg.  Lay  on  a greased  tin,  allow- 
ing space  for  the  cakes  to  spread.  Slightly  flatten,  and  brush 
over  with  milk.  Bake  about  15  minutes  in  a slow  oven. 

Mas.  Geodes. 


RICH  GRIDDLE  CAKES. 

2 breakfastcupfuls  boiled  rice  2 eggs 
1 breakfastcupful  sweet  milk  1 cupful  sifted  flour 

Mix  flour  and  rice  well  together,  then  add  beaten  eggs  and 
milk  to  make  smooth  dough,  flour  slightly,  cook  on  hot  griddle. 

Mrs.  Brown. 


RICE  BISCUITS. 

1 lb.  flour  3 lb.  castor  sugar 

1 lb.  butter  2 eggs 

1 lb.  ground  rice  1 teaspoonful  baking  powder 

Mix  dry  ingredients,  rub  in  butter.  Beat  eggs  and  mix.  Roll 
out  thin  and  bake  in  moderate  oven.  Keep  in  tightly  closed 
tin.  J.  E.  Hamilton,  Ballymoney. 


ROCK  CAKES. 


1 lb  flour 

1 lb.  sugar 

2 ozs-  butter 
2 ozs-  lard 

i lb.  of  currants  and  sultanas 


1 oz.  chopped  candied  peel 
1 egg 

1 teacupful  of  milk 
R teaspoonfuls  baking  powder 


Rub  lard  and  butter  well  into  flour,  add  sugar,  fruit  and 
candied  peel,  mix  well;  beat  the  egg,  mix  with  the  milk,  and  stir 
into  the  dry  ingredients.  Butter  an  oven  'tin  and  drop  pieces 
of  the  mixture,  keeping  them  apart.  Bake  in  a hot  oven  ‘20 
minutes  or  less. 


“Raysito”  Flour  A ApLEASUREf  BAKING 
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SCOTCH  SCONES. 

1 lb.  flour  1 good  teaspoonful  baking 

1 dessertspoonful  sifted  sugar  powder 
(or  less,  according  to  taste)  1 egg 
A pinch  of  salt  Sufficient  milk  to  moisten 

Sift  dry  ingredients  into  basin;  beat  up  egg  (keeping  back  a 
little  to  brush  over  scenes);  add  egg  and  milk  to  dry  ingredients 
gradually,  stirring  well  all  the  time;  roll  quickly  and  lightly  once; 
cut  size  required ; put  on  to  a hot  buttered  tin.  and  bake  in  a 
quick  oven.  Should  cook  in  10  minutes.  A.  C.  Rae. 


SCONES. 


1 lb.  flour  Little  milk 

2 ozs.  butter  } teaspoonful  dissolved  bak* 

1 oz.  fine  sugar  ing  soda 

1 teaspoonful  baking  powder 

Hub  the  butter  into  the  flour,  and  stir  in  sugar  and  baking 
powder  and  tiny  pinch  salt ; rub  salt  and  baking  powder  in  the 
hand;  mix  with  little  milk,  and  when  almost  mixed  add  soda. 
Not  to  be  too  moist,  flour  board  and  turn  out,  roll  till  about  % in* 
thick.  Brown  two-thirds  wheaten  meal  to  one-third  flour.  Quick 
oven,  10  minutes. 


SHORT  CAKES. 

I -lb.  flour  2 ozs-  ground  almonds 

6 ozs-  butter  1 tablespoonful  ground  rice 

1 lb.  castor  sugar  1 egg 

Put  all  together  and  mix  with  the  egg  unbeaten;  for  5 minutes 
knead  the  mixture;  put  on  cold  slab  and  roll  out;  cut  in  cakes; 
place  on  a cold  tin  or  baking  sheet,  and  bake  half-an-hour ; let 
them  cool  on  the  sheet.  When  rolled  out  thin  and  a layer  of 
raspberry  jam  placed  between  layers  of  this  makes  Shrewsbury 
cake.  Miss  Lusk. 


SUSAN’S 

1 lb.  flour 
£ lb.  butter 

1 teaspoonful  cream  of  tartar 


BISCUITS. 

£ teaspoon  ful  baking  powder 
Pinch  of  salt 
Little  sweet  milk 


Rub  butter  through  flour;  add  the  other  ingredients  dry;  mix 
writh  milk ; roll  out ; cut  with  very  small,  plain,  round  cutter. 
Bake  in  a quick  oven.  Serve  hot. 


The  Manse,  Ballymoncy. 
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SUSAN’S  WHEATEN  BISCUITS. 

1 lb.  wheaten  meal  Small  teaspoonful  baking 

i lb.  flour  powder 

Pinch  of  salt  Buttermilk 

1 oz.  butter 

Rub  butter  through  flour;  add  the  other  ingredients;  mix  with 
buttermilk;  roll  out;  cut  with  small  round  cutter.  Bake  in  a 
quick  oven.  Serve  hot. 

The  Manse,  Ballymonoy. 


TEA  CAKES. 

i lb.  flour  Pinch  of  sftlt 

1 teaspoonful  baking  powder  1 oz.  butter 

2 teaspoonfuls  sifted  sugar  A little  milk 

Mix  the  butter  through  the  flour  ; add  sugar  and  baking  powder ; 
make  into  a dough  with  milk;  cut  into  cakes,  and  oven. 


TEA  CAKE. 

J teacupful  sugar  1 egg 

1J  teacupfuls  flour  1 teaspoonful , baking  powder 

1 tablespoonful  butter  J teacupful  milk 

Beat  sugar  and  egg  together;  then  add  milk,  then  flour,  and 
when  all  well  mixed  add  the  butter  (melted),  and  pour  into  a 
buttered  tin. 


TEA  CAKES. 


i lb.  flour 
- 4 eggs 

A little  thick  cream 
1 small  teaspoonful  carbonate 
of  soda 
5 lb.  butter 

Butter  the  tin  well  and  bake  in 


2 small  teaspoonfuls  cream  of 
tartar 

2 teaspoonfuls  sugar 
A few  drops  of  lemon  or 
cinnamon  essence 
A pinch  of  salt 

a moderate  oven  for  an  hour. 

Miss  Thorburn. 


TEA  CAKE  (Hot). 

1 breakfastcupful  butter  3 eggs 

| breakfastcupful  sugar  1£  teaspoonfuls  baking  pow- 

2 breakfastcupfuls  flour  der 

Cream,  butter,  and  sugar;  add  eggs  well  beaten,  and  sift  in 
Hour  with  which  baking  powder  has  been  mixed.  Bake  half-an- 
hour  in  good  oven& 
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TEA  BISCUIT  (American). 

I  ar.  flour  2 large  teaspoonfuls  Royal 

1£  teaspoonfuls  shit  baking  powder 

1 large  tablespoonful  butter  About  1 pint  of  milk 

Rub  the  butter  into  the  flour,  salt  and  baking  powder;  mix  to 
a stiff  paste  with  milk,  adding  more  if  needed;  roll  out  to  1 in. 
thick;  cut  with  cutter,  and  bake  in  a quick  oven,  12  to  20  minutes. 


TREACLE  SCONES. 

1 lb.  flour  1 teaspoonful  ground  ginger 

£ lb.  oatmeal  1 teaspoonful  ground  cinna- 

£ lb.  sugar  mon 

1 teaspoonful  baking  soda  1 teaspoonful  carraway  seeds 
3 tablespoonfuls  treacle  Pinch  of  salt 

2 ozs.  fresh  butter  A little  milk 

Mix  the  ingredients  dry  thoroughly;  melt  butter  and  treacle  in 
milk,  and  mix  with  dry  ingredients  to  a nice  soft  dough ; roll  out 
about  1 inch  thick;  cut  with  a round  cutter,  and  bake  in  a quick 
oven  for  about  ten  minutes.  More  or  less  sugar  may  be  used, 
according  to  taste.  The  oatmeal  and  carraway  seeds  are  optional. 


TREACLE  WAFERS. 

1£  oz.  butter  J oz.  ginger  (ground) 

3  ozs.  treacle  2 oz.  flour 

2£  ozs.  sugar 

Melt  butter  and  treacle  together ; mix  flour,  sugar,  and  ginger 
together;  add  to  butter  and  treacle;  beat  well.  Grease  a baking 
sheet,  and  drop  mixture  on  to  it  in  spoonfuls.  Bake  quarter 
hour,  and  leave  on  sieve  to  cool. 


YEAST  BREAD. 

1£  lbs.  flour  £ teaspoonful  flour  mixed 

£ oz.  German  yeast  with  yeast 

£ teaspoon ful  fine  sugar 

Mix  flour,  sugar,  and  yeast  with  teaspoonful  lukewarm  water ; 
2 parts  cold  and  1 boiling;  place  in  a warm  place  for  about 
5 minutes  (yeast  should  be  crumbled) ; then  there  is  a froth ; place 
the  flour  in  a bowl,  and.  rub  the  salt  well  in;  make  a hole  in  the 
flour;  pour  in  the  yeast,  <fec.,  and  work  till  it  squeaks. 


Home  Baking  pastime  with  “Raysito”  Flour 


156 


HOME  RECIPE  BOOK. 


YORK  PARKIN 


3 lbs-  oatmeal 

4 lb.  butter 

i lb.  brown  sugar 


1 teaspoonful  mixed  spice 
1 teaspoonful  baking  powder 
4 lbs.  treacle 


3 teaspoonfuls  ground  ginger 

Melt  butter  and  stir  it  into  the  oatmeal  with  a spoon ; add 
brown  sugar  and  treacle  to  make  all  moist.  Bake  in  a pudding 
tin  ; roll  out,  and  cut  into  shapes. 


Melt  the  butter ; pour  on  milk,  and  let  it  get  warm  ; mix  yeast 
and  sugar  and  pour  milk  on  to  it;  add  to  the  flour,  and  stir  in 
the  egg ; mix  fairly  moist ; knead  lightly,  cut  into  2 ; put  into 
tins;  cover  for  1 hour  in  a warm  place;  cover  with  paper.  Bake  in 
a quick  oven,  15  to  20  minutes. 


To  Invalids  and  Lovers  of  China  Tea 


JAMES  WEIR  & CO., 


JAMES  WEIR  & CO.,  Ltd. 


YORKSHIRE  TEA  CAKES 


3 lb.  flour 
ij  teaspoon ful  salt 
1 oz.  butter 
1 egg 


14  gills  milk 
4 oz.  German  yeast 
1 teaspoonful  sugar 


LIMITED, 

HAVE  SECURED  SOME  OF  THE 


FINEST  KEEMUN 


PER 


LB 


6 & 7 BURGH  QUAY,  DUBLIN 
8 MAIN  STREET,  BRAY. 
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JAMS  AND  PRESERVES. 

All  fruits  for  preserving  must  be  gathered  in  dry  weather,  but 
if  there  is  any  doubt  of  that,  or  to  obviate  it,  bring  the  fruit  to 
the  boil  and  simmer  it  for  fifteen  minutes  before  adding  the 
sugar.  The  jam  will  have  a better  colour  and  flavour,  as  sugar 
boiled  too  long  destroys  the  fruity  flavour.  Pick  over  the  fruit 
carefully,  discarding  any  bruised  or  unsound  berries.  Use  the 
best  sugar  and  have  the  pan,  be  it  copper,  brass,  or  enamel, 
scrupulously  clean,  and  never  use  an  iron  spoon  to  stir  it. 

In  boiling  most  fruit,  it  is  necessary  to  put  a little  water  in 
the  pan  to  prevent  it  burning  before  the  juice  is  extracted,  and 
very  great  care  must  be  taken  to  prevent  the  pan  burning,  for 
if  it  happens  once  it  is  very  liable  to  occur  again,  and  even  a 
singe  destroys  the  colour  and  flavour  of  the  preserve.  Jam  should 
boil  quickly,  and  when  done  be  put  in  jars  in  a dry  cupboard,  and 
carefully  covered. 

The  following  table  gives  the  quantity  of  sugar  to  each  pound 
of  fruit,  and  the  same  rule  applies  to  all,  boil  till  the  juice  jills 
when  dropped  on  a plate  : — 

Apple  Jam. — 1 lb.  of  fruit,  £ lb.  sugar,  the  grated  rind  of  1 
lemon,  and  the  juice  of  3 lemon. 

Apricot  Jam. — 1 lb.  of  fruit  to  same  of  sugar. 

Blackberry  Jam. — £ 11).  sugar  and  h lb.  apples  to  1 lb.  of  fruit. 

Black  Currant  Jam. — 1 lb.  fruit  to  1 lb.  sugar  and  1 gill  water. 

Damson  Jam. — Equal  quantities  fruit  and  sugar. 

Green  Gooseberry  Jam. — Equal  quantities  of  fruit  and  sugar. 

lied  Gooseberry  Jam. — 1 lb.  fruit,  £ lb.  sugar. 

Greengage  Jam. — 1 lb.  fruit  to  £ lb.  sugar,  and  when  done  a 
little  ratifia  essence  improves  it. 

Plum  Jam. — 1 lb.  of  fruit  to  1 lb.  sugar,  and  ratifia  essence 
when  done. 

Raspberry  Jam. — 1 lb.  fruit  to  1 gill  red  currant  juice,  1 lb. 
sugar. 

Strawberry  Jam. — 1 lb.  of  fruit  to  1}  lb.  sugar  and  a little  red 
currant  juice. 
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AN  EASY  AND  EFFECTUAL  WAY  OF 
COVERING  JAM  POTS. 

Melt  some  refined  paraffin  wax,  and  pour  a thin  layer  of  it  on 
the  jam  when  the  jam  is  cold.  This  excludes  the  air,  and  no 
paper  is  needed.  The  wax  gives  no  taste  whatever.  When  a pot 
is  to  be  used  the  wax  will  lift  off  easily;  it  can  then  be  washed 
and  kept  to  melt  again  when  required.  Lady  Crawford. 

APPLE  PULP  PRESERVE. 

Any  kind  of  apples — and  different  kinds  may  be  mixed.  Hash 
the  apples ; cut  them  in  half,  and  remove  the  tops  and  tails,  but 
do  not  peel  nor  core  them.  Put  them  in  a preserving  pan  with 
a little  more  water  than  what  floats  them.  Set  at  side  of  fire 
to  stew  slowly  until  soft  enough  to  rub  through  a sieve.  If  they 
get  thick  add  a little  more  water  (only  a very  little).  Rub  through 
a hair  sieve  till  only  the  skins  and  cores  remain. 

To  every  pint  of  pulp  add  \ lb.  of  sugar.  No  flavouring  to  be 
added.  Boil  for  nearly  an  hour,  or  till  a little  put  on  a plate 
will  set.  It  is  then  put  into  jam  pots  or  delph  shapes.  These 
shapes  are  useful  in  winter  to  eat  with  rice,  &c. 

Lady  Crawford. 

APPLE  AND  VEGETABLE  MARROW  JAM. 

Equal  quantities  of  apple  and  marrow  cut  into  small,  '■neat 
pieces;  1^  lb.  sugar,  and  ^ pint  water  to  each  lb.  of  fruit.  Boil 
the  sugar  and  water  together  to  make  a thin  syrup.  Put  in  the 
fruit  and  boil  till  it  is  clear  and  the  syrup  will  set  when  a little 
is  put  on  a plate.  Lady  Crawford. 

APPLE  JELLY  (Very  Good). 

Choose  as  red  apples  as  possible,  and  cut  them  into  four  parts ; 
do  not  peel  or  core  them.  To  every  lb.  of  apples  add  1 pint  of 
cold  water;  slice  a couple  of  lemons,  and  add  them  to  the  apples, 
which  should  be  boiled  as  soon  as  they  are  cut  up,  that  the  jelly 
may  be  a good  colour.  Boil  slowly  until  the  whole  is  a pulp. 
Strain  through  a jelly  bag,  leaving  it  to  drain  for  about  12  hours. 
If  wished  very  clear,  run  it  through  the  jelly  bag  again.  To  every 
pint  of  juioe  add  1 lb.  sugar,  which  should  not  be  put  in  until  the 
jelly  is  boiling  15  minutes,  after  which  boil  it  for  i hour ; keep  the 
jelly  skimmed.  Miss  Thorburn. 
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APPLE  CONSERVE. 

Pare  and  core  5 lbs.  of  apples;  place  in  a stew  jar  with  2 pints 
of  water;  when  it  is  nicely  pulped  take  out  and  place  in  preserv- 
ing pan  with  C lbs.  of  lump  sugar  and  1 tin  of  apricots;  after 
coining  to  boiling  point  let  it  boil  briskly  for  20  minutes. 

M.  Louie  Parker. 

BLACKBERRY  AND  APPLE  JELLY. 

4 lbs.  of  blackberries  2 lbs-  of  apples 

Cover  them  with  water,  and  boil  slowly  for  hours;  strain 
through  a jelly  bag,  and  to  every  lb.  of  juice  add  a pound  of  loaf 
sugar.  Boil  for  10  minutes. 

BLACKBERRY  JELLY. 

6 lbs.  blackberries  3 pints  of  water 

2 lbs-  apples 

Gather  the  blackberries  on  a fine  day ; put  them  with  the  apples; 
cut  small,  but  not  peeled  or  cored,  and  water  in  the  above  pro- 
portions into  a preserving  pan,  and  boil  for  an  hour  or  longer 
until  the  apples  are  quite  soft.  Strain  through  a jelly  bag,  and 
to  each  pint  of  juice  allow  1 lb.  of  sugar.  Boil  again  35  minutes, 
and  cover  immediately  while  hot. 

Lady  Baxter,  Avondale,  Coleraine. 


CRAB  APPLE  JELLY. 

To  1 gallon  crab  apples  add  6 pints  water,  and  a few  cloves  or 
drops  of  lemon  juice.  Boil  for  half  an  hour,  and  strain  through 
a cloth.  To  each  pint  of  juice  add  1 lb.  of  sugar.  Boil  for  1 hour, 
and  it  is  then  made.  Anita  Hayes. 

GREEN  GOOSEBERRY  JELLY. 

To  12  pints  fruit  allow  10  pints  water ; to  every  pint  of  juice 
£ lb.  sugar.  Put  the  gooseberries,  after  cutting  off  the  tops  and 
tails,  into  a preserving-pan,  with  water,  and  stir  them  over  the 
fire  until  they  are  quite  soft ; then  strain  them  through  a sieve, 
and  to  every  pint  of  juice  allow  J lb.  of  sugar.  Boil  the  juice 
and  sugar  together  for  nearly  £ hour,  stirring  and  skimming  all 
the  time;  and  if  the  jelly  appears  firm  when  a little  of  it  is 
poured  on  a plate,  it  is  done,  and  should  then  be  taken  up  and 
put  into  small  pots. 
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LEMON  MARMALADE. 

Wash  the  lemons  and  boil  them  in  plenty  of  water  for  2 or  3 
hours,  until  you  can  prick  the  rind  with  a pin’s  head.  Wipe  dry 
and  cut  the  lemons  into  very  thin  slices,  rejecting  the  pips.  1 o 
each  lb.  of  fruit  allow  1 lb.  of  sugar,  and  1 pint  of  water  in  which 
the  lemons  were  boiled.  Bring  to  the  boil,  and  boil  for  1 hour; 
then  pot  for  use. 


MARMALADE. 

12  good  Seville  oranges  9 sweet  oranges 

7 pints  water  3 lemons 

Begin  cutting  them  from  the  eye  across  the  orange ; add  6 pints 
of  water,  and  let  them  soak  24  or  48  hours.  Put  the  pips  into 
1 pint  of  water  and  strain  them  with  the  rest,  when  going  to  boil 
it,  they  will  be  rather  jellyisli.  Then  add  the  juice  of  9 sweet 
oranges  and  3 lemons.  Boil  the  marmalade  until  the  peel  “ goes 
to  mush  ” when  squeezed.  Add  12  lbs.  cane  sugar,  and  boil  until 
it  jellies.  Miss  Thokbukn. 

MARMALADE  (2). 

6 Seville  oranges  6 lbs.  sugar 

1 lemon  6 pints  water 

Cut  oranges  and  lemons  up  in  slices;  remove  the  pips  when  cut 
up;  put  in  a basin  with  the  water  and  let  stand  24  hours ; then 
put  on  to  boil  for  2 hours;  then  add  the  sugar  and  boil  for  2 hours 
more,  when  it  will  be  ready  to  dish.  Tie  the  pips  in  a piece  of 
muslin  and  boil  in  the  first  boiling. 

ORANGE  MARMALADE. 

12  lbs.  sugar  2 lemons  sliced  tliin 

12  large  Seville  oranges 

Steep  in  4 quarts  of  cold  water  for  24  hours.  First  pick  out 
all  pips,  which  are  to  be  steeped  in  2 quarts  of  boiling  water  and 
kept  hot  in  an  oven  for  3 hours ; stand  till  next  day,  when  the 
pips  are  to  be  strained  out  of  all  liquor,  and  all  the  steeped  fruit 
and  liquor  put  in  a preserving  pan  and  boiled  slowly  for  2 hours; 
after  add  12  lbs.  of  sugar;  boil  1 hour;  add  the  juice  of  4 lemons 
just  before  taking  off  the  fire.  This  makes  from  20  to  22  lbs. 
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SCOTCH  MARMALADE  (Easily  made). 

Take  6,  12,  or  18  oranges  To  every  12  put  2 lemons 
(Seville) 

Cut  each  into  4 pieces;  shred  fine,  picking  out  the  seeds;  the 
seeds  may  be  soaked  in  a little  water,  which,  may  be  added  to 
the  fruit;  the  yellow  rind  should  be  cut  in  strips  and  finely  minced. 
To  each  lb.  of  shredded  fruit  put  3 pints  of  cold  water;  let  it 
stand  for  24  horn's;  then  boil  until  tender;  allow  to  stand  till  next 
day;  then  weigh,  and  to  every  lb.  of  boiled  fruit  put  13,  lbs.  of 
loaf  sugar.  Boil  the  whole  until  it  jellies,  and  the  chips  are  trans- 
parent— probably  from  20  to  30  minutes — but  that  depends  on  the 
oranges  and  the  state  of  the  fire. 


MARMALADE  JELLY. 

12  Seville  oranges  2 lemons 

4 sweet  oranges 

Wash  and  scrub  the  oranges.  Take  a few  strips  of  peel  from 
the  deepest  coloured  ones.  Slice  all  the  oranges  and  lemons;  peel 
and  pulp,  unless  the  strips  of  peel  reserved;  remove  pips,  and 
steep  24  hours,  allowing  3 pints  of  water  to  every  lb.  of  pulp. 
Steep  pips  by  themselves  and  strain  off  juice.  Boil  all  for  2 hours, 
and  strain  through  a jelly  bag.  Remove  the  few  strips  of  peel 
before  pouring  into  jelly  bag,  and  cut  them  very  fine.  Then 
add  to  the  jelly.  To  each  lb.  of  juice  allow  1^  lbs.  loaf  sugar. 
Boil  for  25  minutes.  Skim  well.  M.  B.  Thomson. 


RASPBERRY  JELLY. 

To  each  pint  of  juice  allow  £ lb.  of  loaf  sugar.  Let  the  rasp- 
berries be  freshly  gathered,  quite  ripe,  and  picked  from  the  stalks; 
put  them  into  a large  jar,  after  breaking  the  fruit  a little  with  a 
wooden  spoon,  and  place  this  jar,  covered,  in  a saucepan  of  boiling 
water.  When  the  juice  is  well  drawn,  which  will  be  in  from  £ to 
1 hour,  strain  the  fruit  through  a fine  hair  sieve  or  cloth;  measure 
the  juice,  and  to  every  pint  allow  the  above  proportion  of  loaf 
sugar.  Put  the  juice  and  sugar  into  a preserving-pan,  place  it 
over  the  fire,  and  boil  gently  until  the  jelly  thickens  when  a little 
is  poured  on  a plate ; carefully  remove  all  the  scum  as  it  rises, 
pour  the  jelly  into  small  pots,  cover  down,  and  keep  in  a dry 
place.  This  jelly  answers  for  making  raspberry  cream,  and  for 
flavouring  various  sweet  dishes,  when,  in  winter,  the  fresh  fruit 
is  not  obtainable. 
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REDCURRANT  JELLY. 

Red  currants;  to  every  pint  of  juice  allow  3 lb.  of  loaf  sugar. 
Have  the  fruit  gathered  in  fine  weather;  pick  it  from  the  stalks, 
put  it  into  a jar,  and  place  this  jar  in  a saucepan  of  boiling  water 
over  the  fire,  and  let  it  simmer  gently  until  the  juice  is  well 
drawn  from  the  currants;  then  strain  them  through  a jelly-bag 
or  fine  cloth,  and,  if  the  jelly  is  wished  very  clear,  do  not  squeeze 
them  too  much,  as  the  skin  and  pulp  from  the  fruit  will  be  pressed 
through  with  the  juice,  and  so  make  the  jelly  muddy.  Measure 
the  juice,  and  to  each  pint  allow  £ lb.  of  loaf  sugar;  put  these 
into  a preserving-pan,  set  it  over  the  fire,  and  keep  stirring  the 
jelly  until  it  is  done,  carefully  removing  every  particle  of  scum 
as  it  rises,  using  a wooden  or  silver  spoon  for  the  purpose,  as  metal 
or  iron  ones  would  spoil  the  colour  of  the  jelly.  When  it  has 
boiled  from  20  minutes  to  \ hour,  put  a little  of  the  jelly  on  a 
plate,  and  if  firm  when  cool,  it  is  done. 


RASPBERRY  JAM. 

Bruise  well  fruit  with  wooden  spoon,  and  boil  10  minutes  or 
15  minutes  if  gathered  in  rain ; add  sugar,  1 lb.  to  1 lb.  of  fruit 
and  1 lb.  extra  if  a large  boiling.  Draw  to  the  side  and  allow 
sugar  to  melt,  when  the  jam  is  ready  for  dishing 

J.  B.  H.,  Ballymoncy. 


RASPBERRY  JAM  (2). 

Lb.  for  lb.  of  fruit  and  sugar  Boil  fruit  20  minutes 

Put  sugar  in  a basin  in  oven  and  have  quite  hot;  be  careful  not 
to  brown  it.  When  fruit  is  boiled  add  sugar  and  boil  together  for 
10  minutes.  Dish  and  cover  hot  or  cold.  A.  M.  MacDonnell. 


RHUBARB  JAM. 


9£  lbs.  fruit 
7 lbs.  nearl  sugar 


1 oz.  root  ginger 


Put  all  oil  but  1 lb.  sugar,  and  boil  £ hours, 
just  before  removing  from  fire. 


Add  1 lb.  sugar 
M.  S. 
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RHUBARB  MARMALADE. 

To  every  3 lbs.  of  rhubarb  add  3 lbs.  of  sugar  and  1 lemon.  Cut 
rhubarb  small,  slice  lemon  thinly,  add  sugar,  and  put  all  into  an 
earfhen  vessel.  Let  it  remain  3 days,  then  pour  off  syrup,  and 
boil  away  one-third;  add  rhubarb  and  lemon  and  boil  until  clear. 

J.  B.  H.,  Ballymoney. 


VEGETABLE  MARROW  PRESERVE. 

Peel  the  marrow  and  cut  it  into  long,  thin  stripes.  Weigh 
equal  weights  of  sugar.  Sprinkle  a small  quantity  on  the  marrow 
and  leave  it  for  a night.  Next  day  put  it  down  with  the  remainder 
of  the  sugar  and  boil  till  clear,  with  about  20  pods  of  cayenne 
pepper  to  each  large  marrow.  To  four  pounds  of  fruit  the  juice 
and  rind  of  a lemon,  shred  very  fine,  some  whole  ginger  (crushed) 
and  a little  saffron,  all  spice  being  tied  in  a bit  of  muslin.  Add 
a wine  glassful  of  spirits  just  before  taking  up.  About  an  hour’s 
boiling  will  be  sufficient. 


VEGETABLE  MARROW  JAM. 

6 lbs.  vegetable  marrow  4 teaspoonful  cayenne 
6 lbs.  lump  sugar  2 ozs.  of  ginger,  pounded 

1 pint  apple  juice  quite  small,  and  tied  in 

3 lemons,  rind  and  juice  muslin 

Cut  marrow  into  small  pieces.  To  every  lb.  of  cut  marrow 
allow  1 lb.  of  lump  sugar,  and  let  it  stand  two  days.  Take  lb. 
of  sugar  to  every  pint  of  marrow  juice,  boil  with  rind  and  juice 
of  lemons,  ginger  cayenne,  apple  juice,  for  twenty  minutes,  then 
add  marrow  and  boil  till  clear. 


WHITE  CURRANT  JELLY. 

White  currants;  to  every  pint  of  juice  allow  $ lb.  of  good  loaf 
sugar.  Pick  the  currants  from  the  stalks,  and  put  them  into  a 
jar;  place  this  jar  in  a saucepan  of  boiling  water,  and  simmer 
until  the  juice  is  well  drawn  from  the  fruit,  which  will  be  in  from 
f to  1 hour.  Then  strain  the  currants  through  a fine  cloth  or 
jelly-bag;  do  not  squeeze  them  too  much,  or  the  jelly  will  not 
be  clear,  and  put  the  juice  into  a very  clean  preserving-pan, 
with  the  sugar.  Let  this  simmer  gently  over  a clear  fire  until  it 
is  firm,  and  keep  stirring  and  skimming  until  it  is  done;  then 
pour  it  into  small  pots,  cover  them,  and  store  away  in  a dry  place. 
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TO  PRESERVE  GREEN  PEAS. 

Boil  the  peas  (which  should  be  young  and  freshly  pulled)  for 
about  3 minutes  in  slightly  salted  water,  then  rinse  them  in  cold 
water.  Put  at  once  into  the  jars  of  the  “ Frisch-halting  ” 
machine,  add  a teaspoonful  sugar  to  each  jar,  and  fill  up  with 
cold  water,  into  which  a little  salt  has  been  dissolved.  Heat 
quickly  to  212  deg.  Fahrenheit  and  boil  for  1^  hours. 

Mrs.  Dinsmore. 

TO  PRESERVE  WINTER  PEARS. 

Boil  the  pears  in  their  skins  till  fairly  tender,  then  peel  (if 
large,  halve)  and  lay  by  till  next  day.  Keep  enough  of  the  liquor 
they  were  boiled  in  to  cover  them,  and  to  every  pint  add  1 lb.  of 
lump  sugar,  cloves,  peel  of  lemons,  and  cinnamon,  to  taste. 
When  the  sugar  is  well  melted,  add  the  pears,  and  boil  very  slowly 
till  they  turn  a nice  red  colour,  then  put  in  large  jars,  and  cover. 

Mrs.  Hewat. 


TO  CAN  TOMATOES. 

When  tomatoes  are  plentiful  they  may  be  canned,  and  will 
be  found  quite  equal  to  the  fresh  vegetable.  Scald  and  peel  the 
tomatoes,  put  them  on  the  fire  in  an  enamelled  pot  without  any 
water,  and  let  them  come  to  a boil,  have  the  jars  ready  and  fill 
them  with  the  tomatoes,  not  too  much  of  the  juice.  Screw  down 
the  tops  while  the  jars  are  still  at  boiling  heat. 


TOMATO  CHUTNEY. 

20  lbs-  tomatoes  2 ozs.  whole  allspice 

2  ozs.  garlic  2 quarts  vinegar 

2 ozs.  whole  black  pepper  2 lbs.  sugar 

3 lb.  salt  6 large  apples 

4 oz.  cayenne  4 large  onions 

1 oz.  cloves 


Boil  the  above  ingredients  three  hours  in  a preserving  pan,  and 
then  rub  through  a wire  sieve  with  a wooden  spoon.  Bottle  when 
cold,  and  cover. 

Mrs.  Young,  Coleraine. 


Kehoe  Donnelly’s  Dublin  Hams  & Bacon 
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CANDIES  AND  BEVERAGES. 

ALMOND  CANDY. 

2 cups  of  granulated  sugar,  ^ cup  of  honey;  let  boil.  Add  $ 
teaspoonful  cream  of  tartar  dissolved  in  a little  cold  water.  Cook 
till  it  snaps  when  tried  in  cold  water,  then  add  butter  size  of  a 
walnut.  Cook  a few  minutes  longer.  Pour  this  mixture  over 
shelled  almonds  already  spread  on  a buttered  tin. 

E.  E.  Baxter. 


BARLEY  SUGAR. 

1 lb.  loaf  sugar  broken  small  White  of  an  egg 
i pint  water  Rind  and  juice  of  lemon 

Put  sugar  and  water  into  pan.  When  dissolved  put 

over  moderate  fire,  and  when  just  beginning  to  warm 
add  beaten  white  of  egg,  rind  and  juice  of  lemon,  cut 
very  thin.  Stir  well,  and  when  boiling  remove  scum,  and  boil 
till  perfectly  clear.  Strain  through  muslin,  and  boil  up  again 
when  done;  a little  dropped  into  cold  water  should  be  very 
brittle.  Pour  on  the  slab  and  cut  into  strips.  Dip  the  hands 
in  cold  water  and  roll  and  twist  the  sticks. 


BLACK  CURRANT  LOZENGES. 

Put  the  currants  into  a jar  in  the  oven.  When  soft,  pulp  them 
through  a hair  sieve.  To  31b.  pulp  add  1 lb.  of  castor  sugar 
and  A oz.  Cox’s  instant  gelatine.  Boil  J-  hour,  take  the  pan  off 
the  fire,  and  stir  in  the  sugar  very  briskly.  It  may  be  simmered 
a little  after  the  sugar  has  been  added.  Then  pour  it  into  plates 
about  £ inch  thick,  put  it  into  the  sun  or  a cool  oven  to  dry.  Then 
turn  it,  and  when  quite  dry  cut  it  into  lozenges. 


BURNT  ALMONDS. 

Put  1 lb.  Demerara  sugar  and  £ pint  water  into  a saucepan 
and  stir  till  it  is  dissolved.  Wash  round  edge  of  pan  with  cold 
water.  Cease  stirring,  let  the  syrup  boil  for  minute  or  so,  and 
then  throw  in  \ pint  of  almonds,  stir  vigorously  till  the  sugar 
granulates  and  becomes  a little  browned ; as  soon  as  the  almonds 
are  coated  and  before  they  get  into  a mass,  turn  out  on  a sieve 
and  pull  apart  any  that  have  stuck. 
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BUTTER  SCOTCH. 

1 lb.  brown  sugar  6 drops  essence  of  lemon 

1 lb.  butter 

Sugar  in  pan,  beat  butter  to  a cream,  and  when  jsugar  is  dis- 
solved add  butter,  and  stir  over  fire  till  it  sets  quickly,  when  a 
little  is  tried  on  a butter  dish.  Add  essence  of  lemon,  and  pour 
on  dish,  marking  in  squares,  when  cool. 


CINNAMON  DROPS. 

Mix  ^ oz.  powdered  cinnamon  with  1 lb.  pounded  sugar  and  3 
pint  water.  Boil  the  syrup  till  it  snaps  when  put  in  cold  water 
in  about  i hour.  Then  spread  it  on  a large  flat  dish,  well  oiled, 
and  score,  before  it  hardens,  into  small  squares,  or  drop  it  evenly 
on  paper.  Very  good  for  a cold. 


CHOCOLATE  CARAMELS. 

2 cups  molasses  i lb.  chocolate 

1 cup  brown  sugar  piece  of  butter  size  of  an  egg. 

1 cup  cream  or  milk 

Beat  all  together ; boil  until  thickens  in  water ; turn  into  large 
flat  tins,  well  buttered.  When  nearly  cold,  cut  into  small  squares. 


CHOCOLATE  TOFFEE. 

6 oz.  butter  1 tablespoonful  treacle 

12  ozs.  sugar,  brown  1 teaspoonful  vanilla  essence 

i oz.  cake  chocolate  1 teacupful  milk 

Scrajie  chocolate  very  fine  and  mix  with  the  milk  until  smooth ; 
add  all  the  other  ingredients ; mix  well  together ; boil  10  minutes, 
stirring  all  the  time.  Pour  upon  butter  tins  and  leave  to  get 
cold.  The  toffee  should  not  be  crisp,  but  just  hard  enough  to 
break  like  chocolate. 


CHOCOLATE  CREAMS. 

1 lb.  of  granulated  sugar  1 teaspoonful  water 
i lb.  chocolate  1 teaspoonful  vanilla 

1 teaspoonful  acetic  acid 

Melt  sugar  slowly,  wetting  a little  with  the  water.  Add  the 
acid  and  vanilla,  and  boil  till  sugary,  trying  very  often  stirring 
a little  in  a saucer.  When  sugary  take  from  fire  and  stir  till 
almost  hard.  Then  roll  in  little  balls  and  put  on  a buttered  plate. 
Melt  chocolate  in  2 tablespoonfuls  water  with  a cup  of  sugar, 
and  boil  five  minutes.  When  just  warm,  dip  in  the  little 
well  coated,  and  lay  on  plates  to  dry. 
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CHOCOLATE  CARAMELS. 

4J  ozs.  grated  chocolate  2 tablespoonfuls  honey 

6J  oz.  of  sugar  1 teacup  milk 

Pour  all  the  ingredients  into  an  enamel  saucepan  and  stir  till 
it  boils,  keep  on  stirring  and  boil  for  half  an  hour.  When  done, 
pour  into  buttered  tin,  and  when  slightly  hard  cut  in  squares. 

CHOCOLATE  NOUGAT. 

4 ozs.  ground  almonds  7 ozs.  castor  sugar 

Put  the  sugar  in  a pan,  and  when  melted  a nice  brown  colour 
stir  in  the  almonds.  Mix  well  and  pour  on  oiled  slab.  As  it 
cools  turn  up  the  edges  to  the  centre,  forming  a square  ^ inch 
thick.  Cut  up  when  nearly  cold,  and  when  quite  cold  coat  with 
chocolate.  To  make  a coating  melt  1 lb.  of  Mexican  chocolate 
over  a slow  fire  till  it  forms  a smooth  paste.  Add  chocolate 
butter  already  melted  in  another  pan.  When  all  is  sufficiently 
liquid,  stand  it  in  a basin  of  water  and  stir  frequently  when 
coating  centres. 

COCOANUT  FONDANTS. 

1 white  of  egg  1 lb.  icing  sugar 

2 tablespoonfuls  grated  cocoa-  A few  drops  essence  of  al- 

nut  monds 

Beat  the  sugar  and  egg  together  in  a basin ; add  the 
cocoanut,  and  a little  water  to  mix ; add  essence,  and  if  liked, 
half  of  this  mixture  may  be  coloured  with  carmine.  Take  a small 
piece  at  a time  and  roll  into  shape.  Dip  into  cocoanut  and  dry. 


COKERNUT  ICE. 

1 lb.  dessicated  cokernut  2 teaspoonfuls  milk 

2 lbs.  lump  sugar  1 teaspoonful  f cochineal 

Put  1 lb.  of  sugar  and  1 cup  of  milk  to  gradually  get  heated, 
then  boil  quickly  for  8 minutes ; add  £ lb.  of  cokernut ; pour  into 
a tin  which  must  previously  be  dusted  with  caster  sugar,  spread 
evenly  over  tin;  when  cool  make  up  the  other  £ lb.,  only  before 
adding  cokernut  put  in  cochineal.  Before  quite  cold  cut  into 
pieces. 
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COCOANUT  ICE. 

2 lbs.  loaf  sugar  \ pint  water 

4 lb.  dessicated  cocoanut  A few  drops  of  cochineal, 

i teaspoonful  cream  of  tartar 

Put  sugar  and  cream  of  tartar  in  water,  let  it  come  to  the 
boil.  Boil  for  ten  minutes,  stir  cocoanut  in  and  boil  for  half  a 
minute.- 


COCOANUT  ICE. 

4 cups  granulated  sugar  3 cup  dessicated  cocoanut 
1 cup  milk 

Put  milk  and  sugar  into  saucepan,  bring  to  the  boil,  add  cocoa- 
nut;  boil  12  minutes.  Divide  into  separate  bowls;  colour  one 
with  carmine;  beat  till  it  gets  a little  stiff.  Pour  out  on  buttered 
dish,  white  first  pink  on  top. — E.  Irwin. 


TO  MAKE  EVERTON-TOFFEE. 

1 lb.  of  powdered  loaf  sugar  J lb.  of  butter  — 

1 teacupful  of  water  6 drops  of  essence  of  lemon 

Put  the  water  and  sugar  into  a brass  pan,  and  beat 
the  butter  to  a cream.  When  the  sugar  is  dissolved, 

add  the  butter,  and  keep  stirring  the  mixture  over  the 
fire  until  it  sets  when  a little  is  poured  on  to  a buttered 
dish;  and  just  before  the  toffee  is  done,  add  the  essence  of  lemon. 
Butter  a dish  or  tin,  pour  on  it  the  mixture,  and  when  cool,  it  will 
easily  separate  from  the  dish.  Butter-Scotch,  an  excellent  thing 
for  coughs,  is  made  with  brown,  instead  of  white  sugar,  omitting 
the  water,  and  flavoured  with  | oz.  of  powdered  ginger.  It  is 
made  in  the  same  manner  as  toffee. 

FRUIT  PASTILLES. 

1 teaspoonful  Cox’s  instant  12  ozs.  sugar 
powdered  gelatine  4 ozs.  chopped  nut  meats 

1 tin  apricots 

Dissolve  the  gelatine  in  three  tablespoonfuls  of  the  apricot 
syrup.  Rub  the  apricots  through  a sieve,  weigh  one  pound  of 
this  puree,  add  to  it  the  gelatine  and  sugar,  and  bring  slowly  to 
the  boil,  stirring  all  the  time.  Continue  to  stir  until  quite 
thick,  add  the  nut  meats,  and  pour  into  buttered  tins.  Let 
them  cool  and  set.  Remove  from  tins,  cut  into  small  rounds, 
and  roll  in  plenty  of  granulated  sugar.  The  pastilles  can  bo 
made  of  any  preserved  or  fresh  fruit. 
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HONEY  CANDY. 

1 pint  of  white  sugar,  water  enough  to  dissolve  it,  and  4 tea- 
spoonfuls of  honey.  Boil  until  it  becomes  brittle  on  being  dropped 
into  cold  water.  Pull  when  cooling. 

MARZIPAN  POTATOES. 

i lb-  icing  sugar  5 lb.  crushed  almonds 

The  white  of  an  egg  A little  ground  cinnamon 

Beat  egg,  add  sugar  and  almonds,  roll  into  round  balls  and 
toss  in  the  cinnamon,  then  mark  as  like  a potato  as  possible  with 
a fork. 


PEPPERMINT  CREAMS. 

Whites  of  2 eggs  and  as  much  icing  sugar  as  will  form  a 
stiff  paste,  and  a few  drops  of  peppermint 

Mix  well  and  roll  out  to  half  an  inch.  Cut  in  moulds,  and 
spread  on  sheets  of  paper  to  set.  Ready  next  day. 
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PEPPERMINT  CREAMS. 

i lb.  of  sugar  J teaspoonful  of  peppermint 

White  of  1 egg  essence 

Mix  these  together,  and  roll  out  thinly  and  smoothly  on  a well- 
sugared  board  with  a well-sugared  roller.  Cut  out  with  a sharp 
cutter  and  put  in  a cold  place  for  an  hour  or  so.  Pack  in  small 
fancy  boxes. 


PEPPERMINT  TABLET. 

4 breakfastcupfub  granu-  1 breakfastcupful  water 

lated  sugar 

Boil  o minutes,  take  off  and  add  1^  teaspoonfuls  oil  of  pepper- 
mint, stir  or  beat  with  wooden  spoon  till  white  and  thick,  pour 
into  a buttered  dish  and  mark  into  squares  at  once. 

Hits.  Gjjen.v. 
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RUSSIAN  TOFFEE. 

3 cupfuls  Jamaica  sugar  2 oz.  shelled  almonds 

1£  cupfuls  cream  1 tablespoonful  essence  van- 

illa 

Put  all  in  enamelled  saucepan,  boil  from  40  to  60  minutes. 
Pour  out  in  tin  dish,  in  which  first  run  some  cold  water  through. 
When  cool,  cut  in  squares.  E.  Irwin. 

SOFT  TOFFEE. 

2 lbs.  moist  sugar  1 tin  condensed  milk  (small) 

4 ozs.  butter  A few  drops  flavouring 

1 teacupful  milk  (or  cream) 

Melt  butter  in  a saucepan ; add  condensed  milk,  sugar  and  milk 
(or  cream) ; boil  up,  and  let  it  continue  to  boil  for  twenty-five 
minutes.  Stir  in  the  flavouring,  and  pour  into  a greased  tin. 

SWISS  MILK  TOFFEE. 

Rinse  a clean  enamelled  saucepan  with  cold  water,  and  leave 
a teaspoonful  in.  Add  2 oz.  of  butter,  1^  tablespoonfuls  of  golden 
syrup,  and  1 lb.  of  white  moist  sugar.  When  these  are  melted 
stir  in  one  4|d.  tin  of  Swiss  milk.  Boil  for  exactly  20  minutes. 
Lift  from  the  fire  and  stir  in  2 teaspoonfuls  of  vanilla  essence. 
Pour  on  to  a buttered  dish,  and  score  when  cool. 

TREACLE  TOFFEE. 

Rub  the  saucepan  with  butter  and  pour  in  as  much  treacle  as 
may  be  wanted.  Let  it  boil  gently  until  a small  portion  will 
break  between  the  teeth  after  being  thrown  into  cold  water.  When 
this  point  is  reached,  take  pan  at  once  off  fire,  or  it  will  quickly 
acquire  a burnt  taste.  Pour  on  a buttered  dish,  and  when  cool 
roll  it  into  sticks,  and  fold  in  clean  white  paper.  The  toffee  may 
be  flavoured  with  essence  of  peppermint,  almond,  or  lemon,  and  a 
little  cayenne  pepper  thrown  into  treacle  toffee  is  an  excellent 
cure  for  a cough. 


TOFFEE. 

£ lb.  treacle,  4 lb.  sugar,  2 oz.  butter,  a little  lemon  juice,  £ 
tumbler  full  of  water,  a teaspoonful  of  vinegar.  A.  Hayes. 
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TURKISH  DELIGHT. 

Soak  1 oz.  of  gelatine  in  half  a cup  of  water  for  2 hours,  then 
put  it  into  a pan  with  1 lb.  of  white  sugar,  1 teaspoonful  of 
citric  acid,  and  | of  a cup  of  cold  water.  Boil  this  for  10  minutes, 
then  add  to  it  1 teaspoonful  of  lemon  extract.  Pour  the  mixture 
through  muslin  on  to  two  dinner  plates,  previously  wet  with  cold 
water.  Colour  one  plateful  pink  with  a few  drops  of  cochineal 
(liquid)  and  add  1 oz.  of  almonds,  blanched  and  chopped.  Leave 
the  mixture  in  a cool  place  till  it  is  quite  firm.  Cut  it  into  small 
squares,  and  roll  in  plenty  of  confectioner’s  sifted  sugar. 

TURKISH  DELIGHT. 

1 lb.  loaf  sugar  1 teaoupful  water 

i oz.  gelatine  Flavouring 

Soak  gelatine  in  one-lialf  of  boiling  water  till  melted,  boil 
sugar  with  remainder  of  water  for  five  minutes,  pour  over  gela- 
tine, add  flavouring,  and  stir  well.  Pour  into  wet  dish;  if 
desired,  colouring  may  be  used. 

Miss  J.  McGugan,  Ballymoney. 

WALNUT  CREAMS. 

1 lb.  icing  sugar  1 egg 

1 lb.  crystal  sugar  Flavouring  and  colouring 

2 ozs.  ground  almonds  1 teaspoonful  cream  of  tartar 

1 gill  water 

Rub  icing  sugar  through  sieve;  add  almonds  and  egg, 
well  beaten.  Divide  mixture  into  separate  bowls  and  add 
flavouring  and  colouring.  Knead  until  smooth ; roll  into  small 
balls  and  press  a half  walnut  on  either  side.  Place  on  buttered 
dish  and  leave  for  two  hours.  Boil  together  crystal  sugar,  cream 
of  tartar  and  water  for  seven  minutes.  Lift  off  pan;  drop  sweets 
in  very  quickly  and  replace  them  on  the  dish  till  dry.  Trim  and 
place  sweets  in  paper  cases. 
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BEVERAGES. 

BLACKCURRANT  VINEGAR. 

Take  the  quantity  of  black  currants  required,  put  them  into 
a jar,  break  them  with  the  hand,  and  cover  with  vinegar..  Let 
them  stand  for  forty-eight  hours;  put  them  into  a hair  sieve,  and 
let  it  stand  till  all  the  juice  has  run  from  them.  Put  the  fruit 
into  a pan,  and  nearly  cover  with  cold  water.  Let  it  come  to  the 
boil,  then  take  it  oft'  and  press  as  much  as  possible  through  the 
hair  sieve.  »Mix  this  second  juice  with  the  first;  measure  it, 
and  to  each  pint  allow  half  a pound  of  brown  sugar;  put  back 
into  the  pan,  let  it  boil  for  five  minutes,  run  through  a piece  of 
muslin,  and  when  cold  bottlo  it.  Mrs.  Gardiner. 

FOR  A SUMMER  DRAUGHT. 

The  juice  of  1 lemon  h small  teaspoonful  car- 

A tumblerful  of  cold  water  bonate  of  soda 

Pounded  sugar  to  taste 

Squeeze  the  juice  from  the  lemon;  strain,  and  add  it  to  the 
water,  witli  sufficient  pounded  sugar  to  sweeten  the  whole  nicely. 
When  well  mixed,  put  in  the  soda,  stir  well,  and  drink  while  the 
mixture  is  in  an  effervescing  state. 

GINGER  BEER. 

3 lbs.  loaf  sugar  2 ozs.  cream  of  tartar 

4 lemons,  peeled  and  sliced  i lb.  ginger  (well  bruised) 

Mix  well  with  wooden  spoon  in  3 gallons  boiling  water,  and  use 
the  whites  of  2 eggs  to  clear  it.  Mix  it  in  an  earthenware  jar, 
and  strain  it  through  a cloth  into  a second  earthenware  jar.  Let 
it  stand  all  night,  and  then  bottle  it  the  next  morning  (stone 
bottles  best).  Fit  for  use  in  3 or  4 days  in  warm  weather. 

KNOCK  SHERBET. 

Mix  1£  oz.  citric  acid  and  1 teaspoonful  essence  of  lemon  well 
together;  dissolve  4 lb.  loaf  sugar  in  3 pints  boiling  water;  then 
add  acid  mixture.  Stir  it  well  up,  bottle,  and  cork.  2 table- 
spoonfuls to  a tumbler  of  water  makes  a refreshing  summer  drink. 

KING  CUP. 

Take  one  large  lemon,  peel  it  very  fine,  and  avoid  taking  any 
of  the  white.  Put  it  in  a covered  jug,  pour  a pint  of  boiling 
water  over  it.  Sweeten  it  according  to  taste  and  let  it  stand  till 
quite  cold.  Lady  Aberdeen. 
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LEMON  SHERBET. 

1 oz.  tartaric  acid  2 teaspoonfuls  essence  of 

1 breakfastcupful  sugar  lemon 

2J  breakfastcups  boiling  water  1 white  of  egg 

Pour  boiling  water  over  sugar,  stirring  occasionally.  When  cold, 
add  acid  and  essence,  and  well-whisked  white  of  egg.  Bottle. 
Take  2 tablespoonfuls  to  one  tumbler  of  water. 

LEMONADE. 

2 large  lemons  Sugar  to  taste 

1 quart,  of  boiling  v.  a ter 

Slice  the  lemons  and  put  them  into  a jug;  add  several  pieces  of 
lump-sugar;  pour  over  the  boiling  water;  cover,  and  let  it  stand 
till  cold. 

OATMEAL  DRINK. 

1 heaped  teaspoonful  oatmeal  at  bottom  of  tumbler.  Pour  a 
little  cold  water  over,  and  stir  well;  lill  up  half  way  with  boiling 
water,  then  to  the  top  with  boiling  milk ; season  with  salt. 
(Splendid  for  nursing  mothers). 

RASPBERRY  SHERBET. 

14  pint  of  raspberry  juice  14  pint  of  water 
4 lb.  sugar  The  juice  of  2 lemons 

Boil  the  water  and  sugar  together  for  20  minutes,  add  the  leinon 
and  raspberry  juice,  strain  through  muslin. 

RASPBERRY  VINEGAR. 

2 quarts  ripe  raspberries  Sufficient  best  white  vinegar 
(freshly  gathered)  to  cover  the  fruit 

To  every  pint  of  juice  allow  1 lb.  of  sugar 

Put  the  raspberries  into  a large  jar  and  pour  the 
vinegar  over  them.  Cover  closely,  and  let  them  remain  in  a cool 
place  for  seven  or  eight  days.  Then  put  the  fruit  into  a jelly-bag, 
and  allow  all  the  liquid  to  drop  from  it  without  pressure.  Add 
the  sugar  in  the  above  proportion,  and  boil  the  syrup  over  a cleat- 
fire  for  twelve  or  fourteen  minutes,  stirring  occasionally.  When 
cold  pour  into  bottles,  and  cover  with  perforated  paper.  Keep 
in  a cool,  dry  place. 

TO  MULL  WINE. 

Boil  a piece  of  cinnamon  and  cloves  in  some  water  till  the 
flavour  is  gained,  then  add  equal  quantity  of  port  wine,  some 
sugar  and  grated  nutmeg.  Boil  together  and  serve  with  crisp 

toast. 
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INVALID  COOKERY, 

WITH  A WORD  TO  YOUNG  MOTHERS. 

Absolute  cleanliness  is  essential  for  Invalid  Cookery,  and  to 
make  sure,  no  matter  how  small  a quantity  of  food  is  required,  that 
by  perfect  cooking  it  retains  the  greatest  amount  of  nourishment 
possible.  For  instance,  beef  tea  boiled  is  beef  tea  spoiled ; the 
juice  which  it  is  intended  to  extract  being  largely  composed  of 
albumen,  boiling  hardens  it  at  once,  same  as  the  white  of  egg,  and 
makes  it  more  indigestible  for  an  invalid.  Salt  is  added  to  loosen 
the  fibre,  and  cold  water  to  extract  the  juice.  A starchy, 
farinaceous  food  must  be  treated  the  very  opposite  of  beef  tea. 
It  must  be  thoroughly  boiled.  All  the  starch  is  contained  in 
little  cells,  which  must  be  burst  in  the  cooking,  or  it  is  very 
injurious  to  a stomach  weakened  by  illness. 

Benger’s  Foods  are  so  well  known,  both  for  old  and  young,  but 
more  especially  £he  delicate,  they  scarcely  need  mentioning,  but 
their  Essence  of  Rennet  is  not  so  much  used  as  it  should  be ; it 
is  certainly  one  of  the  best  on  the  market.  It  is  stronger  than 
most;  therefore,  - less  of  it  does,  and  it  keeps  after  being  opened 
for  months.  I can  strongly  recommend  it,  and  the  variety  of 
dishes  to  be  made  from  it  is  a boon  to  everyone  who  has  an  invalid 
to  cater  for. 

These  are  a few  rules  for  the  serving  of  food  to  the  sick.  The 
method  of  serving  is  very  often  the  cause  of  lack  of  appetite  : — 

Never  leave  the  food  by  the  patient’s  side  from  meal  to  meal. 

Serve  everything  as  daintily  as  possible. 

See  all  is  scrupulously  clean. 

Never  give  large  helpings'. 

Do  not  ask  what  he  would  like,  but  let  the  menu  be  a surprise. 

See  all  the  necessaries  for  the  meal  are  at  hand.  Do  not  keep 
him  waiting  whilst  you  run  for  a knife  or  fork. 

Aim  at  variety,  perfection  in  cooking,  and  each  thing  the  best 
of  its  kind. 

Never  forget  that  a tiny  vase  of  flowers  or  ferns  brightens  rip 
the  tray. 

Exclude  all  friends  and  well-meaning  disturbers  during  a meal 
and  directly  after. 

Remember  the  great  art  of  invalid  feeding  and  cooking  is  to 
prepare  the  food  in  such  a way  that  the  digestion,  weakened  by 
illness,  is  given  the  least  possible  work. 


The  British 
Medical  Journal 
says : 

“ Bengcr's  Food 
has,  by  its  excel- 
lence,established 
a reputation  of 
its  own. 

Time  and  use 
have  justified  the 
claims  put  for- 
ward for  these 
preparations. 

In  nothing  is  a 
high  degree  of 
pharmaceutical 
skill  and  special 
accuracy  more 
needed  than  in 
the  preparation 
of  these  pepton- 
ised  Foods." 


The  Lancet 
dt  scribes  it  as  : 

” Mr. 

Benger’s 

admirable 

preparation." 

The  Lancet 
also  says  ; 

"So  many  worth- 
less articles  of 
this  kind  have 
been  sold  that 
great  care  is  re- 
quired in  choos- 
ing those  upon 
which  reliance 
can  be  placed. 

Mr.  Benger’s 
care  has  there- 
fore been  well 
spent.” 


The  Practitioner 

says : 

" All  these  pre- 
parations are,  we 
.think,  deserving 
of  highest 
praise.” 

The  Medical 
Press  & Circular 
says : 

“ Few  modern 
improvements  in 
pharmacy  have 
done  so  much  as 
Benger’s  Prepa- 
rations to  assist 
the  physician  in 
his  treatment  of 
the  sick.” 


Front  an  eminent  Surgeon : 


" After  a lengthened  ex- 
perience of  foods,  both  at 
home  and  in  India,  I con- 
sider Bengcr’s  Food  in- 
comparably superior  to  any 
I have  ever  prescribed.” 


A Captain  R.A.M  C. 
writis  : 

“Your  excellent  Food 
was  of  great  assistance  to 
me  in  my  treatment  of 
convalescent  dysentery 
cases.” 


M.  B. . B.S.  (London),  F.R.C.S.  ( England ) writes: 


" Ever  since  you  introduced  your  Food  I have  been  in  the  habit  of  prescribing  it  for  Infants 
and  Invalids,  and  in  my  opinion  it  surpasses  and  absolutely  supersedes  all  other  foods  and 
human'sed  milk. 


The  laxative  effect  of  your  food  when  the  pre-digestion  has  been  carried  pretty  far  is  one  of  its 
most  valued  qualities  and  can  be  regulated  precisely  according  to  the  time  of  the  digestive  process. 
By  graduating  this  a most  perfect  adjustment  of  the  action  of  the  bowels  can  be  secured.” 


Benger’s  Food 


is  a self-digestive,  not  a pre-digesled  Food. 
The  special  value  of  this  is,  that  in  cases  of 
weak  or  defective  digestive  power,  in  Adults,  Children,  or  Infants,  the 
exact  amount  of  pre-digestion  to  suit  each  individual  case  may  be  given 
to  the  Food  during  the  process  of  preparation.  As  health  comes  back 
this  pre-digestion  may  be  so  regulated  as  to  allow  the  digestive  organs 
to  do  more  and  more  work,  until  finally  they  may  do  it  all,  leading 
up  to  discarding  the  Food  altogether,  and  the  gradual  resuming  of 
ordinary  diet. 


With  Benger’s  Food  alone  is  this  process  possible. 

~ ~ V. 

Illustrated  Booklet,  containing  full  information,  post  free  on  application  to  : — 

BENGER’S  FOOD  LTD.  : Otter  Works  : MANCHESTER 
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Telephone  1175. 


BY  ROYAL 


McDONOGH  & CO. 

Victuallers  to  His  Majesty  King  George  V. 

and  to  His  Late  Majesty  King  Edward  VII.  : : 

Beg  to  announce  that  they  have  been  specially  appointed  to  supply 

THEIR  EXCELLENCIES  THE  EARL  AND  COUNTESS  OF  ABERDEEN 

and  the  Officers’  Messes  throughout  Ireland, 
and  Trinity  College,  Dublin. 

11  CHATHAM  STREET,  DUBLIN. 


Telephone  2366. 

By  Royal 
Warrant 


Purveyors  of  Dairy  Produce  to  His  Late  Majesty  King  Edward  VII, 

By  Special  Appointment 
To  His  Excellency  the  Lord  Lieutenant, 

The  principal  Clubs,  Hotels,  & c., 
and  the  Officers’  Messes. 

The  FARM  PRODUCE  CO. 

(SPRINGFIELD  DAIRY) 

10  CHATHAM  STREET,  DUBLIN. 

AW  AW 

Fresh  Supplies  daily  direct  from  the  Farm. 
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PLAIN  SUGGESTIONS  AS  TO  THE  CARE 
AND  FEEDING  OF  INFANTS. 

Issued  by  the  Women's  National  Health  Association  of  Ireland, 
by  the  hind  permission  of  the  Dublin  Sanitary  Association . 

GENERAL  MANAGEMENT. 

Cleanliness  is  essential  to  the  health  of  all  infants.  The  skin 
especially  should  be  kept  scrupulously  clean  by  the  free  use  of  soap 
and  water. 

Pure  fresh  air  is  of  extreme  importance.  The  infant  should  be 
taken  out  every  day,  if  possible,  and  the  room  thoroughly  venti- 
lated. 

The  clothing  of  infants  should  be  light,  soft,  and  warm,  the 
limbs  being  well  covered,  and  all  tight  bandaging  should  be 
avoided.  Soiled  linen  must  bo  immediately  removed,  and  the 
nurse’s  hands  then  washed. 

BREAST  FEEDING. 

The  mother’s  milk  is  the  most  natural,  and  therefore  the  proper 
and  most  wholesome  food  for  the  infant.  If  the  mother  has  plenty 
of  milk,  and  is  in  good  health,  the  child  should  have  no  other  food 
whatever  until  the  age  of  nine  months.  During  the  first  three 
months  of  life  an  infant  should  be  nursed  regularly  every  two 
hours  during  the  day  (5  a.m.  to  11  p.m.),  and  very  rarely  by  night. 

From  the  third  to  the  ninth  month  the  intervals  between  the 
nursings  should  be  gradually  increased  to  three  hours. 

Breast  feeding  should  not  be  continued  after  the  child  is  ten 
months  old. 

HAND  FEEDING. 

If  the  infant  cannot  be  breast-fed,  cow’s  milk  is  the  best  sub- 
stitute obtainable.  It  requires,  however,  to  be  altered  so  as  to 
render  it  suitable  to  infants  of  various  ages. 

During  the  first  month  fresh  cow’s  milk,  diluted  with  at  least 
twice  the  quantity  of  water,  boiled  and  sweetened  with  sugar,  is  a 
good  substitute  for  mother’s  milk,  but  is  deficient  in  fatty  matter, 
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and,  where  possible,  cream  should  be  added.  A wineglassful  (about 
two  ounces)  of  this  may  be  given  every  two  hours  when  lukewarm. 

After  the  first  month  the  following  would  be  suitable  food  for 
the  child  A wineglassful  (four  tablespoons,  or  two  ounces)  each 
of  fresh  milk  and  water  (both  boiled),  one  tablespoon  of  lime- 
water,  and,  if  possible,  a teaspoonful  of  cream;  the  whole  being 
slightly  sweetened.  From  one  to  two  wineglassfuls  of  this  may  be' 
given  every  three  hours  during  the  day  until  the  child  is  nine 
months  old. 

N.B. — Starchy,  farinaceous,  or  vegetable  foods  (bread,  biscuits, 
potatoes,  arrowroot,  cornflour,  &c.)  should  not  be  used  as  substi- 
tutes for  milk,  or  given  to  infants  under  the  age  of  nine  months. 

The  best  form  of  feeding  bottle  is  one  with  a wide  mouth,  an 
indiarubber  mouth-piece,  and  without  any  tube.  Corks  and  tubes 
become  foul  and  turn  the  milk  sour.  Immediately  after  the  child 
is  fed  the  bottle  and  mouth-piece  should  be  thoroughly  cleansed 
with  scalding  water  to  which  a little  “ washing  soda  ” has  been 
added,  and  then  well  rinsed  and  placed  separately  in  clean  water. 

Mothers  are  strongly  warned  against  giving  children  soothing 
medicines  or  stimulants. 

The  great  aim  of  mothers  should  be  to  prevent  illness  by  taking 
care  to  supply  suitable  and  nourishing  foods.  Growing  children 
should  have  lots  of  pure  oatmeal  and  milk ; meat,  in  shape  of  good 
soups  or  broth,  eggs,  &c.  As  they  grow  older  many  recipes  among 
the  invalid  cookery,  and  simple  puddings,  are  most  suitable  for 
children.  “ Benger’s  Rennet”  is  most  valuable  for  summer; 
children  who  will  not  take  milk  in  any  other  way  are  often  parti- 
cularly fond  of  junket.  Whey  is  a most  cooling  drink.  (See 
recipes.) 

Habits  have  great  influence-  on  health.  Mothers  should  watch 
carefully  to  prevent  children  acquiring  the  habit  of  swallowing 
their  food  too  quickly,  and  teach  them  to  masticate  it  thoroughly. 
It  seems  a small  thing,  but  unchewed  food  affects  the  digestion, 
and  through  it  the  whole  system.  Lots  of  exercise  in  the  open 
air,  and  open  windows  night  and  day,  are  other  essentials  for  the 
prevention  of  illness. 

Mothers  themselves  should  make  time  for  a forenoon  rest;  it 
means  much  to  the  household  if  mother  is  too  tired  or  too  weary 
at  night  to  share  in  the  fun  and  happiness  of  her  little  ones,  or  to 
be  a cheery  companion  to  her  husband  when  he  returns  home  after 
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work.  No  woman  can  manage  without  care  of  herself — not  selfish- 
ness by  any  means — but  caring  herself  to  get  the  best  results  in 
energy  and  health  for  the  benefit  of  those  depending  on  her ; this 
is  one  of  the  duties  of  every  housewife. 

Cleanliness  in  person  and  clothing  is  a matter  of  habit  easily 
taught  by  accustoming  little  ones  to  their  daily  bath — a most  im- 
portant item  in  the  day’s  work. 

Next  the  clothing;  it,  as  well  as  bedclothes,  should  be  kept  scrupu- 
lously clean.  Never  choose  clothing  because  of  the  colour  being 
one  to  hide  the  dirt.  Get  rid  of  the  dirt;  wage  war  on  it  in  house 
and  clothing. 

TO  MAKE  ARROWROOT. 

2 teaspoonfuls  of  arrowroot  2 pint  boiling  water 
1 tablespoonful  cold  water 

Mix  the  arrowroot  smoothly  in  a basin  with  the  cold 
water,  then  pour  on  it  boiling  water,  stirring  all  the  time.  If 
mixed  with  hot  water  only,  it  must  be  put  into  a clean  saucepan, 
and  boiled  until  it  thickens.  Put  the  arrowroot  into  a tumbler, 
sweeten  with  lump  sugar,  and  flavour  with  grated  nutmeg  or 
cinnamon,  or  a piece  of  lemon-peel,  or,  when  allowed,  3 table- 
spoonfuls of  port  or  sherry.  Arrowroot  made  with  milk,  instead 
of  water,  is  far  nicer,  but  is  not  so  easily  digested.  It  should  be 
mixed  in  the  same  manner,  with  3 tablespoonfuls  of  cold  water,  the 
boiling  milk  then  poured  on  it,  and  well  stirred.  When  made  in 
this  way  no  wine  should  bo  added. 

Time,  if  obliged  to  be  boiled,  2 minutes. 

BARLEY  GRUEL. 

Wash  four  ounces  of  pearl-barley,  boil  it  in  two  quarts  of  water, 
With  a stick  of  cinnamon,  till  reduced  to  a quart ; strain,  and 
return  it  to  the  saucepan  with  sugar  and  three-quarters  of  a pint 
of  port  wine.  Heat  up,  and  use  as  wanted. 

BARLEY  WATER  (1). 

Well  wash  4 oz.  barley ; cover  with  1 quart  of  cold  water ; bring 
to  the  boil;  simmer  about  h hour;  steam  into  a jug  ill  which  a 
small  dessert  spoon  of  sugar  and  the  rind  and  juice  of  a small 
lemon  have  been  put;  cover  till  cool;  remove  the  lemon  rind,  and 
it  is  ready  for  use. 


HOME  RECIPE  BOOK. 


178 


BARLEY  WATER  (2). 

1 tablcspoo'nful  of  pearl  barley  Juice  of  £ lemon 

Sugar  to  taste  1 pint  of  boiling  water 

Wash  the  bailey  well;  add  to  it  the  sugar  (or  a little  syrup) 
and  the  lemon-juice,  then  pour  over  the  whole  the  pint  of  boil- 
ing water ; cover  closely,  and  let  it  stand  by  the  side  of  the  fire, 
cr  on  the  stove,  for  three  hours  ; then  strain  the  mixture,  and 
let  it  cool. 

BARLEY  CREAM  FOR  INVALIDS. 

2 lbs.  veal,  j lb.  pearl  barley,  boiled  in  one  quart  water  till  it 
will  pass  through  fine  sieve  and  is  the  thickness  of  cream ; add  salt 
to  taste.  Take  small  quantity  two  or  three  times  a day. 

Mrs.  Began. 

BEEF  TEA. 

1 lb.  lean,  juicy  beef  1 pint  cold  water 

1 small  teaspoon ful  salt 

Wipe  the  meat  with  a damp  cloth  to  make  sure  it  is  quite  clean. 
This  is  very  important,  as  you  do  not  know  whose  hands  may  have 
touched  it.  Then  place  on  a board,  and  with  a sharp  knife  scrape 
or  shred  down  as  finely  as  possible ; the  more  finely  it  is  shredcd 
the  more  juice  you  will  extract;  keep  back  any  pieces  of  fat  or 
skin.  Put  the  meat  into  a jar,  pour  the  water  over  and  stir  well. 
Then  cover  with  paper,  put  the  jar  into  a saucepan  of  cold  water, 
heat  very  slowly ; water  must  boil  for  an  hour.  Press  through  a 
fine  strainer,  reheat,  flavour,  and  serve  very  hot.  In  cases  of  fever 
no  salt  is  allowed.  If  any  fat  is  seen  remove  with  paper. 

QUICKLY  MADE  BEEF  TEA. 

1 lb.  lean,  juicy  beef  1 pint  cold  water 

1 small  teaspoonful  salt 

Prepare  the  meat  in  the  same  way  as  in  previous  recipe.  Put 
it  into  basin  with  the  salt  and  water;  stir  it  well;  cover  up  and 
leave  for  half  an  hour.  In  this  way  the  juice  is  drawn  from  the 
meat  before  the  beef  tea  is  put  on  to  cook.  Put  into  clean  lined 
saucepan,  and  bring  almost  to  boiling  point  over  slow  fire,  whisking 
well  all  the  time.  Then  draw  the  pan  to  the  side  of  the  fire,  cover, 
and  let  it  simmer  slowly  for  10  minutes.  Strain  ; remove  fat  from 
top;  servo  hot.  The  greatest  care  must  be  taken  not  to  let  it 
boil. 
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f''  OOD  cooking  depends  upon  the  added  flavourings 
quite  as  much  as  on  the  quality  of  the  material  used. 

The  want  of  good  flavouring  will  quite  spoil  an  ex- 
pensive dish  of  fish,  meat  or  fowl.  The  pity  of  it,  when 
a little  OXO  would  make  all  the  difference  ! 

This  important  matter  is  perfectly  understood  by  the 
leading  chefs  and  cooks  in  our  best  restaurants  and 
hotels.  Their  dishes  are  a delight  to  the  eye  and  the 
palate.  The  materials  they  use  are  no  better  than  one 
finds  in  the  average  kitchen,  but — and  this  is  the  im- 
portant point — they  thoroughly  understand  the  wonder- 
ful improvement  a little  0X0  makes  to  the  gravy,  to 
the  soup,  to  the  joint  or  entree. 

Try  0X0  yourself  and  see  what  a wonderful  difference 
it  makes  to  your  cooking.  If  you  use  it  once  you  will 
never  be  without  it.  The  addition  of  a little  0X0 
makes  a brilliant  success  of  what  would  otherwise  be 
quite  an  ordinary  dish. 

The  goodness  of  0X0  is  due  to  the  goodness  and 
healthiness  of  the  cattle  from  which  it  is  made — cattle 
bred  and  reared  on  the  0X0  Cattle  harms  in  the  Argen- 
tine, where  the  finest  beef  in  the  world  costs  only  one 
penny  per  lb.  That  is  the  reason  why  0X0  can  be  so 
highly  concentrated  and  yet  be  sold  at  such  a reason- 
able price. 

A shilling  spent  on  0X0  will  save  many  shillings  in 
butcher’s  meat — besides  saving  a lot  of  time  in  the 
making  of  soups,  sauces,  and  gravies. 

0X0,  4 Lloyd's  Avenue,  London,  E.C. 


PH(ENIX 

A New  Digestive  Food 

For  Indigestion,  Debility,  Constipation, 
Liver  Complaint,  &c.,  and  eor  Infants 
and  Young  Children. 

As  a Food  for  Invalids,  Infants,  and  Delicate  Children 
it  surpasses  any  other  preparation  now  in  use. 

PHCENIX  DIGESTIVE  FOOD  will  be  found  one  of  the 
most  efficacious,  and,  at  the  same  time,  the  most  palatable  of 
all  known  remedies  for  Indigestion,  Constipation,  Dyspepsia, 
and  all  such  ailments.  It  is  rich  in  the  elements  that  produce 
Blood,  Brain,  Bone  and  Muscle.  It  is  also  the  cheapest. 

PRICE  ONE  SHILLING. 


Sir  Charles  Cameron,  M.D.,  Ex -President  R.C.S.I.,  Professor 
of  Chemistry  and  Hygiene,  Chief  Medical  Officer  of  Health, 
Dublin,  says:  "It  is  a very  nutritious  and  pleasant  food,  and 
will,  I have  no  doubt,  be  much  relished  by  children  and 
invalids,  for  whose  use  I can  recommend  it.” 

Professor  Charles  R.  Tichborne,  LL.D.,L.R.C.S.I.,  Professor 
of  Chemistry,  Carmichael  College,  says:  “It  is  of  a most 
nutritious  character,  and  is  very  palatable  and  appetising." 

Dr.  Andrew  Wilson,  F.R.S.E.,  &c.,  Editor  of  “Health,”  says: 
“The  product  contains  that  combination  of  nitrogenous  and 
non-nitrogenous  elements  which  is  necessary  for  the  support 
of  life,  and  for  children  and  invalids  it  appears  to  us  to  be 
thoroughly  well  adapted.” 


DIRECTIONS  FOR  USE. 

To  one  tablespoonful  of  Phceuix  Food  add  half  a cupful 
of  cold  water.  When  blended,  add  half  a cupful  of  hot 
milk,  and  boil  for  ten  minutes. 


For  copies  of  Testimonials  from  those  who  have  usedjit, 
apply  to  the  Proprietors; — 

PHOENIX  FOOD  CO., 

16  Exchequer  St.,  DUBLIN. 
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RAW  BEEF  TEA* 

J lb.  lean,  juidy  beef  I pint  cold  water 

Pinch  of  salt 

Slired  or  scrape  the  meat,  and  put  it  into  a cup ; add  salt  and 
water ; stir  well ; cover,  and  let  it  stand  for  1 hour,  stirring  occa- 
sionally. When  the  liquid  is  quite  bright  red  colour  strain 
through  fine  strainer,  pressing  the  meat  tvell  with  back  of  wooden 
spoon.  Serve  in  coloured  glass.  Does  not  keep  for  any  length  of 
time. 


BEEF  TEA  AND  EGG. 

Beat  one  egg  to  a light  froth,  and  add  to  it  gradually  a teacup- 
ful of  beef  tea  or  chicken  broth,  which  must  be  hot,  but  not 
boiling. 


RAW  BEEF  SANDWICHES. 

1 oz.  beef,  shredded  and  Thin  slices  of  bread  and 
rubbed  through  a sieve  butter  (slightly  stale  bread) 

Pepper  and  salt 

Spread  the  paste  on  to  bread  and  butter;  sprinkle  over  little 
pepper  and  salt ; put  another  slice  on  top ; press  well  together ; cut 
in  neat  pieces. 


BEEF  RESTORATIVE. 

2 ozs.  fiinely  shredded  beef  3 tablespoonfuls  port  wine 

Mix  the  beef  and  port  wine;  let  it  stand  for  five  hours;  strain 
very  carefully,  and  give  in  spoonfuls. 


CARRIGEAN  MOSS. 

1 breakfastcupful  moss  1£  pint3  milk 

1 tablespoonful  sugar 

Wash  the  moss  well  in  very  hot — almost  boiling — water;  then 
soak  it  in  cold  water  for  an  hour;  take  a breakfastcupful,  and 
put  in  enamelled  saucepan  with  milk  and  sugar.  Simmer  slowly ; 
about  one  hour  will  bo  sufficient  to  boil  it;  strain  through  fine 
sieve;  let  it  cool.  To  be  eaten  with  cream.  E.  Irwin. 
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CARRIGEAN  OR  IRISH  MOSS, 

Take  2 ozs.  of  Irish  moss  and  wash  thoroughly  in  cold  water ; 
then  put  it  into  a saucepan  with  a quart  of  cold  water,  with  30 
drops  of  cinnamon  essence  and  peel  of  two  lemons;  simmer  for  an 
hour.  Strain  and  sweeten  to  taste;  add  the  juice  of  two  lemons, 
a glass  of  sherry  or  any  flavouring  preferred;  pour  into  mould, 
and  cool.  E.  Carroll. 


SEA  WEED  BLANCMANGE. 

Wash  in  several  waters  \ lb.  of  Carrigean  moss;  soak  it  all  night 
in  water;  squeeze  the  sea-weed,  put  into  a saucepan  with  6 pints 
of  boiling  water,  and  boil  for  an  hour;  then  strain  through  a jelly 
bag.  Make  a custard  of  5 cups  milk,  5 dessertspoonfuls  sugar, 
arid  10  eggs;  flavour  with  vanilla;  add  2 cups  of  the  strained 
jelly;  stir  till  dissolved,  and  put  into  moulds.  Colonial. 

BAKED  OR  STEWED  CALF’S  FOOT. 


1 calf's  foot  1 blade  of  mace 

1 pint  of  milk  The  rind  of  £ lemon 

1 pint  of  water  Pepper  and  salt  to  taste 

Well  clean  the  foot,  and  either  stow  or  bake  it  in  the  milk  and 
■water  with  the  other  ingredients  from  3 to  4 hours.  To  enhance 
the  flavour,  an  onion  and  a small  quantity  of  celery  may  be  added, 
if  approved;  h a teacupful  of  cream,  stirred  in  just  before  serving, 
is  also  a great  improvement  to  this  dish. 

\ w 

CALVES’  FEET  BROTH. 

Boil  2 feet  in  3 quarts  of  water  to  half;  strain,  and  set  it  by 
When  to  be  used  take  off  the  fat,  put  a large  teacupful  of  tho 
jelly  into  a saucepan  with  half  a glassful  of  sweet  wine,  a little 
sugar  and  nutmeg,  and  beat  it  up  until  it  is  ready  to  boil ; then 
take  a little  of  it,  and  beat  by  degrees  to  the  yolk  of  an  egg,  and 
adding  a bit  of  butter  the  size  of  a nutmeg,  stir  it  all  together, 
but  do  not  let  it  boil.  Grate  a bit  of  fresh  lemon  into  it. 
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CALF’S  FOOT  JELLY. 

Boil  2 calves  foet  in  four  quarts  of  water  for  5 hours;  then 
strain  the  liquor  through  a hair  sieve,  and  the  next  day  take  off 
all  the  fat.  Whisk  the  whites  and  shells  of  three  eggs  in  a stew- 
pan,  then  put  in  the  jelly,  and  add  a small  piece  of  cinnamon,  the 
thin  peel  of  two  lemons  and  the  juice  of  three,  with  about  six  or 
seven  ounces  of  loaf  sugar.  Put  the  stewpan  on  a brisk  fire,  and 
whisk  its  contents  till  on  the  eve  of  boiling ; then  remove  the 
stewpan,  cover  it  closely,  and  let  it  remain  near  the  fire  for  fifteen 
minutes,  taking  care  not  to  allow  the  jelly  to  boil.  Pass  it  through 
the  bag  in  the  usual  way.  Jf  wine  be  used  it  will  be  better  to  add 
it  the  moment  before  the  jelly  is  passed  through  the  bag. 

CAUDLE. 

Into  a pint  of  fine  gruel,  not  thick,  put,  while  it  is  boiling  hot, 
the  yolk  of  an  egg  beaten  with  sugar  aiid  mixed  with  a largo 
spoonful  of  cold  water,  a glassful  of  wine,  and  nutmeg.  Mix  by 
degrees.  This  is  very  agreeable  and  nourishing. 

CHICKEN  BROTH. 

Put  the  body  and  legs  of  the  fowl  that  chicken  panada  was 
made  of,  after  taking  off  the  skin  and  rump,  into  the  water  it  was 
boiled  in  with  one  blade  of  mace,  one  slice  of  onion,  and  ten 
pepper-corns.  Simmer  till  the  broth  be  of  a pleasant  flavour.  If 
there  is  not  water  enough,  add  a little.  Beat  a quarter  of  an 
ounce  of  sweet  almonds  with  a teaspoonful  of  water,  fine,  boil  it 
in  the  broth,  strain,  and  when  cold  remove  the  fat. 

CHICKEN  JELLY. 

1 fowl  3 pint  cold  water 

A little  lemon  rind  2 leaves  gelatine 

Salt  and  pepper  i teaspoonful  lemon  juice 

Wash  the  fowl  well ; cut  the  meat  off  the  .bones,  and  cut  up 
small;  chop  the  bones;  remove  any  fat.  Place  all  in  a stew-jar 
with  the  water,  lemon-rind,  and  seasoning.  Place  jar  in  a sauce- 
pan with  water  to  coihe  about  half  way  up  and  cover  closely.  Let 
it  cook  5 or  6 hours,  and  then  strain  off  the  juice.  Let  it  get  quite 
cold ; then  remove  every  scrap  of  fat,  and  pass  through  thick 
muslin,  to  keep  out  the  sediment.  Re-warm  and  melt  the  gelatino 
in  it;  add  the  lemon  juice  and  more  seasoning  if  required.  Pour 
into  a mould  and  allow  to  set,  which  will  take  2 or  3 hours.  The 
jelly  should  be  perfectly  clear.  Miss  McMasteu. 
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CHICKEN  PANADA. 

Boil  the  chicken  till  about  three-parts  ready  in  a quart  of 
water ; take  off  the  skin ; cut  the  white  meat  off  when  cold,  and 
put  it  into  a marble  mortar;  pound  it  to  a paste  with  a little  of 
the  water  it  was  boiled  in.  Season  with  a little  salt,  a grate  of 
nutmeg,  and  the  least  bit  of  lemon-peel.  Boil  gently  for  a few 
minutes  to  the  consistency  liked ; it  should  be  such  as  can  be 
drunk,  although  tolerably  thick. 


CREAM  CHICKEN. 

The  breast  of  a fowl  Salt,  pepper 

Small  teacup  ful  of  cream 

Pound  the  raw  chicken  in  a mortar  or  bowl;  then  rub  through 
wire  sieve.  Put  it  into  a small  basin  with  a little  salt  and  pepper; 
beat  it  up  with  a fork  for  6 or  8 minutes,  adding  the  cream  very 
gradually  until  it  is  quite  light.  Wet  a small  mould  (or  cup),  and 
put  it  in ; cover  with  a piece  of  paper,  and  poach  ill  boiling  water 
for  20  minutes. 


CREAM  JELLY. 

4 pint  cream  4 packet  jelly 

2 tablespoonfuls  water 

Melt  the  jelly  in  the  water ; whip  the  cream  till  thick ; stir  the 
jelly  into  it  when  cool  but  not  setting;  pour  into  a wet  mould, 
and  allow  to  set  (about  1 hour) ; dip  in  warm  water,  and  turn  out. 

Miss  McMaster. 

EGGS. 

An  egg  broken  into  a cup  of  tea,  or  beaten  and  mixed  with  a 
basin  of  milk,  makes  a breakfast  more  supporting  than  tea  solely. 
An  egg  divided,  and  the  yolk  and  white  beaten  separately,  then 
mixed  with  a glassful  of  wine,  will  afford  two  very  wholesome 
draughts,  and  prove  lighter  than  when  taken  together. 


STEAMED  EGGS. 

Beat  an  egg  lightly  for  10  minutes,  season  with  a little  pepper 
and  salt,  and  steam  for  about  two  minutes,  till  it  is  quite  warmed 
through — on  no  account  must  it  be  allowed  to  get  hard.  Eggs 
cooked  in  this  way  will  agree  with  the  most  delicate  stomach. 
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EGG  FLIP. 

(Very  Nourishing.) 

1 egg  1 breakfastcupful  of  milk 
Beat  up  the  white  of  a.  nice  fresh  egg  in  a breakfast-cup  for 
about  5 minutes;  then  fill  up  the  cup  with  milk,  and  pour  into  a 
tumbler.  A teaspoonful  of  sherry  or  brandy  can  be  added  if 
required. 


EGG  JELLY. 


£ oz.  isinglass 

1 pint  cold  water 
J lb.  sn~ar 

2 whole  eg^s 


£ pint  sherry 
1 tablespoon ful  brandy 
Rind  of  1 lemon 
Juice  of  £ lemon 


Dissolve  the  gelatine  in  £ pint  water;  add  lemon-rind  and  sugar; 
6tir  till  gelatine  is  dissolved ; separate  the  yolks  of  eggs  from  the 
whites ; beat  the  whites  to  stiff  froth ; strain  gelatine  into  a bowl ; 
add  lemon  juice,  sherry,  brandy,  and  yolks  of  eggs.  Whisk  till 
thick  and  creamy ; then  add  whites  and  whisk  till  it  stands  alone. 


EGG  WINE. 

1 egg  1 glass  of  sherry 

1 tablespoonful  and  £ glass  of  Sugar  and  grated  nutmeg  to 
cold  water  taste 

Beat  the  egg,  mixing  with  it  a tablespoonful  of  cold  water; 
make  the  wine  and  water  hot,  but  not  boiling;  pour  it  on  the  egg, 
stirring  all  the  time.  Add  sufficient  lump  sugar  to  sweeten  the 
mixture,  and  a little  grated  nutmeg;  put  all  into  a very  clean 
saucepan,  set  it  on  a gentle  fire,  and  stir  the  contents  one  way 
until  they  thicken,  but  do  not  allow  them  to  boil.  Serve  in  a 
glass  with  sippets  of  toasted  bread  or  plain  crisp  biscuits.  When 
the  egg  is  not  warmed  the  mixture  will  be  found  easier  of  diges- 
tion, but  it  is  not  so  pleasant  a drink. 


EFFERVESCING  GRUEL. 

£ pint  boiling  water  1 teaspoon  ful  sugar 

1 tablespoonful  cold  water  Juice  £ lemon 

1 tablespoon  ful  fine  oatmeal  J teaspoonful  carbonate  soda 

Mix  the  oatmeal  and  cold  water;  add  to  boiling  water,  and 
allow  it  to  boil ; add  the  sugar;  put  lemon  juice  into  tumbler,  and 
when  oatmeal  is  cooked  strain  into  tumbler.  If  too  thick  add 
boiling  water;  just  before  serving  add  soda. 
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FISH  IN  CUSTARD. 

.1  or  2 small  fillets  of  plaice  or  Lemon  juice 
sole  1 egg 

J pint  of  milk  (short) 

Skin  and  trim  the  fish;  sprinkle  with  lemon  juice  and  seasoning. 
Place  in  a small  buttered  pie  dish.  Beat  the  egg  well ; add  the 
milk,  and  pour  over  the  fish.  Bake  in  a moderate  oven  for  20 
minutes. 


FOOD  FOR  INFANTS. 

(By  permission  of  Messrs.  McElderry  and  Pollock,  Ballymoney.) 

| oz.  oat  flour  Pinch  of  salt 

| pint  milk  Sugar  to  taste 

Blend  the  flour  with  a little  water;  boil  the  milk;  stirring  in 
the  mixture;  add  salt,  and  cook  slowly  half  an  hour. 

For  children  under  six  months  use  half  quantity  oat  flour ; boil 
in  water;  then  strain,  and  add  3 or  4 tablespoonfuls  cream  before 
serving. 

- • 

INVALID  CUSTARD  (1). 

i pint  of  milk  A pinch  of  salt 

1 teaspoonful  of  sugar  A dust  of  nutmeg 

1 egg 

Beat  up  the  egg;  add  to  it  the  milk,  sugar,  salt,  and  nutmeg; 
strain  into  a small  basin  buttered  thoroughly ; cover  with  buttered 
paper,  and  stand  in  a pan  of  boiling  water;  allow  the  water, to 
come  within  an  inch  of  the  top  of  the  basin;  simmer  very  slowly 
20  minutes  or  until  the  custard  is  just  set.  Turn  out,  and  serve. 

Mns.  Evans. 


INVALID  CUSTARD  (2). 

1 egg  i pint  milk 

1 teaspoonful  sugar 

Beat  the  egg  and  sugar ; add  the  milk  and  mix  well.  Strain 
into  a buttered  cup ; cover  with  paper,  and  place  in  a saucepan 
containing  one  inch  depth  of  boiling  water.  Put  the  lid  on  the 
pan  and  set  it  by  the  side  of  the  fire,  but  do  not  let  the  water  boil 
again.  When  the  custard  is  firm  in  the  centre  take  it  out  of  the 
pan ; let  it  stand  for  about  two  minutes ; then  turn  out  of  the 
cup.  Time,  about  half-an-hour. 
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INVALID  CAKE. 

Place  an  egg  on  the  part  of  the  scales  where  usually  the  weights 
are  put,  and  weigh  against  it  flour,  castor  sugar,  and  butter. 
Now  put  the  butter  and  sugar  into  a basin,  and  beat  them 
together  till  they  look  like  whipped  cream ; well  beat  the  egg,  and 
stir  it  throughly  into  the  sugar  and  butter ; grate  the  rind  of 
a lemon  on  to  the  flour;  add  the  flour  lightly  to  the  egg,  &e. ; 
with  the  last  tablespoonful  of  flour  mix  half  a teaspoonful  of 
baking-powder,  and  add  it.  Put  the  mixture  into  well-buttered 
fancy  moulds.  Bake  in  a moderately  hot  oven  for  about  10  or  IS 
minutes. 


INVALID  FRUIT  TART. 

2 lbs-  apples  4 pint  milk 

3 eggs  Sugar 

3 or  4 sponge  cakes 

Peel  and  slice  the  apples;  stew  them  with  enough  sugar  to 
sweeten;  when  cooked  pour  into  a pie  dish;  slice  the  sponge  cakes 
and  place  over  apples ; boil  the  milk  and  pour  it  over  the  yolks 
of  the  eggs;  add  a little  sugar,  and  pour  over  the  sponge  cakes 
and  apples,  and  place  in  the  oven  for  10  minutes;  beat  whites  to 
a stiff  froth  ; sweeten  with  a dessertspoonful  castor  sugar ; pile  on 
top  of  tart,  and  return  to  the  oven  for  a few  minutes  to  harden 
a little  and  brown  slightly. 


NOURISHING  LEMONADE. 

4  pint  boiling  water  14  ozs.  sugar 

1 lemon  juice  1 egg 

1 lemon  rind  (cut  thinly)  1 wineglassful  sherry 

Put  all  together  in  a jug,  and  let  it  stand  for  a few  minutes  to 
extract  flavour  ; beat  the  egg  very  well  and  strain;  add  the  sherry 
to  boiling  water,  and  add  very  slowly  to  egg,  strain,  and  allow 
to  cool.  If  bottled,  keeps  3 days. 

OATMEAL  FLUMMERY. 

Boil  2 quarts  of  water;  when  tepid  put  to  it  1 quart  of  oatmeal ; 
let  this  stand  several  days  until  sour,  rubbing  the  oatmeal  well 
through  the  water;  strain  off  the  thickened  water,  and  boil  it; 
serve  with  cream  or  milk.  E.  Carroll. 
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RICEMILK. 

3 tablespoonfuls  of  rice  When  liked,  a little  grated 
1 quart  of  milk  nutmeg 

Sugar  to  taste 

Well  wash  the  rice;  put  it  into  a saucepan  with  the  milk,  and 
simmer  gently  until  the  rice  is  tender,  stirring  it  from  time  to 
time  to  prevent  the  milk  from  burning ; sweeten  it,  add  a little 
grated  nutmeg,  and  serve.  This  dish  is  also  very  suitable  and 
wholesome  for  children;  it  may  be  flavoured  with  a little  lemon- 
peel,  and  a little  finely-minced  suet  may  be  boiled  with  it,  which 
renders  it  more  strengthening  and  more  wliblesome.  Tapioca, 
semolina,  vermicelli,  and  macaroni  may  all  be  dressed  in  the  same 
manner. 

STEAMED  FISH. 

Only  use  very  delicate  fish  for  invalids — whiting  or  sole.  Butter 
2 dinner  plates  all  over;  put  the  whiting  or  the  fillets  of  sole  on 
one ; cover  it  over  with  the  other  plate ; put  them  over  a saucepan 
of  boiling  water  for  20  minutes.  The  steam  will  cook  the  fish  in 
the  most  delicate  manner  possible. 

Note. — If  the  fish  is  not  prepared,  clean  it  very  carefully,  and 
remove  the  skin  and  wash  it  before  using  it.  A little  white  sauce 
made  with  cornflour,  and  nicely  flavoured,  may  accompany  above. 


STEWED  CALF’S  FOOT.' 


1 calf’s  foot 
1 pint  of  milk 
*1  pint  of  w'ater 
1 blade  of  mace 


£ lemon 
1 onion 

A little  celery 
£ teacupful  of  cream 


Clean  the  foot  well,  and  bake  or  stew  it  for  3 or  4 hours  in  the 
milk  and  water,  with  all  the  other  ingredients  named  except  the 
cream.  The  onion  and  celery  can  be  omitted  if  not  approved. 
The  cream  should  be  stirred  in  just  before  serving. 


STRAINED  GRUEL  FOR  INVALIDS. 

(By  permission  of  Messrs.  McElderry  and  Pollock,  Ballymoney.) 

2 ozs-  fine  oatmeal  £ pint  cold  water 

Steep  the  oatmeal  in  the  water  for  1 hour;  stir  well;  strain 
through  a fine  sieve.  Put  liquid  into  a saucepan  with  a pinch  of 
salt;  boil  for  10  minutes;  stir  all  the  time.  Serve  with  cream, 
or  fine  sugar  and  a piece  of  butter  about  the  size  of  a walnut. 
Served  in  the  latter  way  and  taken  at  night  gruel  is  an  excellent 
remedy  for  colds. 
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SWEETBREAD. 

1 sweetbread  1 dessert  spoonful  of  flour, 

1 onion  ♦ mixed  smooth  in  2 or  3 

A little  thyme  spoonfuls  of  cold  milk 

A small  pieco  of  lemon-peel  Pepper  and  salt 
J pint  of  milk 

Soak  the  sweetbread  in  cold  water  for  one  hour  or  longer;  then 
put  it  in  boiling  water,  or  white  stock,  and  let  it  simmer  gently 
in  this  for  20  minutes  or  half-an-hour.  To  make  the  sauce,  boil 
the  onion,  thyme,  and  lemon-peel  in  the  i pint  of  milk  until  it 
is  reduced  to  half  the  quantity;  strain  the  above  thickening  with 
flour  and  milk,  and  stir  the  boiling  milk  into  it;  season  with 
pepper  and  salt,  and  keep  stirring  over  the  fire  until  thick.  Take 
the  sweetbread  out  of  the  water  or  stock,  and  put  it  into  the 
sauce;  stew  very  slowly  for  a quarter  of  an  hour;  then  add  a little 
lemon-juice,  if  liked.  Toasted  bacon  may  be  served  with  it. 


TAPIOCA  PUDDING. 

Choose  the  largest  sort;  pour  cold  water  on  to  wash  it  two  or 
three  times ; then  soak  it  in  fresh  water  five  or  six  hours,  and 
simmer  it  in  the  same  until  it  becomes  quite  clear;  then  put  lemon- 
juice,  wine,  and  sugar.  The  peel  should  have  been  boiled  in  it. 
It  thickens  very  much. 


TO  MAKE  TOAST  AND  WATEH. 

A slice  of  bread  1 quart  of  boiling  water 

Cut  a slice  from  a stale  loaf  (a  piece  of  hard  crust  is  better 
than  anything  else  for  the  purpose),  toast  it  of  a nice  brown  on 
every  side,  but  do  not  allow  it  burn  or  blacken.  Put  it  into  a 
jug;  pour  the  boiling  water  over  it;  cover  it  closely,  and  let  it 
remain  until  cold.  When  strained  it  will  be  ready  for  use. 
Toast-and-water  should  always  be  made  a short  time  before  it  is 
required,  to  enable  it  to  get  cold  : if  drunk  in  a tepid  or  luke- 
warm state  it  is  an  exceedingly  disagreeable  beverage.  If,  as  is 
sometimes  the  case,  this  drink  is  wajited  in  a hurry,  put  tho 
toasted  bread  into  a jug,  and  only  just  cover  it  with  the  boiling 
water ; when  this  is  cool,  cold  water  may  be  added  in  the  propor- 
tion required — the  toast-and-water  strained;  it  will  then  be  ready 
for  use,  and  is  more  expeditiously  prepared  than  by  the  above 
method. 
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TOAST  SANDWICHES. 

Thin  cold  toast  Thin  slices  of  bread  and 

Pepper  and  salt  to  taste  butter 

Place  a very  thin  piece  of  cold  toast  between  2 slices  of  thin 
bread-and-butter  in  the  form  of  a sandwich,  adding  a seasoning  of 
pepper  and  salt.  This  sandwich  may  be  varied  by  adding  a little 
palled  meat,  or  very  fine  slices  of  cold  meat,  to  the  toast,  and  in 
any  of  these  forms  will  be  found  very  tempting  to  the  appetito 
of  an  invalid. 


WHEY. 

4 pint  sweet  milk  J pint  sour  milk 

Bail  the  sweet  milk;  stir  in  the  sour  milk;  allow  all  to  stand 
a few  minutes;  strain,  and  use.  Sherry,  lemon  juice,  or  vinegar 
can  be  used  instead  of  sour  milk. 

WHEY  FOR  INFANTS  ANI)  INVALIDS. 

(Made  with  Benger’s  Essence  Rennet.) 

'Warm  a pint  of  fresh  milk  to  blood  heat  (about  100  degs.  F.). 
If  too  hot  milk  will  not  curdle  nicely.  Add  a teaspoonful  of 
essence  of  rennet,  stir,  and  set  aside  undisturbed  for  about  5 
minutes,  when  a delicate  curd  will  be  produced;  break  this  curd 
up  thoroughly  with  a fork;  let  it  stand  a few  minutes,  and  then 
strain  through  muslin  or  a fine  strainer. 

If  tho  whey  is  used  for  diluting  milk  for  young  infants,  as 
recommended  by  Dr.  Ashby,  it  must  be  scalded  (heated  to  150  deg. 
F.,  and  kept  at  that  temperature  for  about  10  minutes);  then 
strained  before  it  is  added  to  the  milk  or  cream ; this  prevents  the 
still  active  rennet  contained  in  the  whey  from  curdling  the  milk. 


COUGH  MIXTURE. 

Id.  worth  laudanum  Id.  worth  oil  of  aniseed 

Id.  worth  paregoric  Id.  worth  essence  of  peppermint 

Pour  1 pint  boiling  water  over  ^ pint  treacle ; when  cold  add 
above  ingredients ; bottle  ancl  shake  well ; wineglassful  for  adults, 
half  quantity  for  children.  Mbs.  Fegan. 
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DRINK  FOR  A COLD. 

1 oz.  glycerine  Juice  of  2 lemons 

Put  into  a bottle;  cork,  and  shako  well.  Use  1 teaspoonful  of 
the  mixture  with  1 of  sugar  in  half  a teacup  of  boiling  water. 

FRUIT  SALTS. 

2 ozs.  cream  of  tartar  3 ozs.  carbonate  of  soda 

2 ozs-  best  Epsom  salts  3 ozs.  sifted  sugar 

2 ozs.  tartaric  acid' 

Dry  and  pound  the  salts  before  mixing;  bottle  all,  and  keep  well 
cork  in  a dry  place. 

IMPERIAL  WATER. 

1 dessert  spoonful  cream  of  Juice  of  i a lemon 
tartar  Sugar  to  taste 

Same  of  gum  arabic  1 pint  boiling  water 

Strain  when  cool. 

Dose. — Half  a wineglass  occasionally. 

PORT  WINE  LOZENGES. 

3 oz.  isinglass  or  gelatine  Juice  of  i lemon 

4 pint  port  wine  2 ozs.  loaf  sugar; 

1 inch  cinnamon  stick  or  4 pint  wine  and  \ pint  beef  tea 

Put  all  ingredients  into  a saucepan.  When  the  gelatine  is  dis- 
solved pour  through  muslin  into  a pie  dish  or  soup  plate;  cut  into 
squares  when  cool. 

Cold  on  the  Chest. — A flannel  dipped  in  boiling  water  and 
sprinkled  with  turpentine,  laid  on  the  chest  as  quickly  as  possible, 
will  relieve  the  most  severe  cold  or  hoarseness. 

If  a bruised  place  be  icell  bathed  in  hot  water  immediately  it 
will  prevent  a discoloration  of  the  skin. 

Salt  will  relieve  the  pain  caused  by  the  stings  or  bites  of  insects 
if  damped  with  water,  applied  to  the  affected  part,  and  bound 
tightly  round  with  a bandage. 

Cure  for  Corns. — Soak  some  young  ivy  leaves  in  vinegar  for  a 
few  hours;  then  tie  one  of  the  leaves  on  the  coin  with  thread. 
Change  each  night  and  morning,  and  in  a few  days  the  corn  can  be 
taken  out  without  any  pain.  After  corn  has  been  taken  out, 
continue  the  leaves  for  a day  or  two,  in  order  to  remove  any  little 
hardness  that  may  remain. 
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A simple  Couijli  Mixture. — A medical  journal  says  that  in  severe 
paroxysms  of  coughing,  from  whatever  cause,  a tablespoonful  of 
glycerine  in  hot  milk  or  cream  will  give  immediate  relief. 

Tif  restore  Voice. — When  the  voice  is  lost  from  the  effects  of  a 
cold,  a simple  remedy — Beat  up  the  white  of  an  egg;  add  to  it 
the  juice  of  a lemon,  and  sugar  to  taste.  Take  a teaspoonful  from 
time  to  time. 

Linseed  Poultice. — Warm  a bowl ; put  enough  meal  into  it  to 
make  the  poultice  the  size  required — a little  mustard  may  be 
added — pour  sufficient  boiling  water  over  the  meal  to  make  a soft 
paste,  spread  on  a piece  of  rag  or  flannel,  which  must  be  larger 
than  the  poultice,  turn  over  the  edges  of  the  rag  and  apply  as  hot 
as  the  patient  can  bear. 

Fomentation  of  Camomile  Flowers. — Take  2 ozs.  camomilo 
flowers;  place  in  a jar  with  a breakfastcupful  of  hot  water;  let  it 
stand  by  the  fire  to  infuse  for  half-an-hour.  Keep  jar  covered; 
strain  off  the  hot  liquor  and  apply  with  a piece  of  flannel  to  the 
part  affected.  To  reduce  swelling  and  allay  inflammation. 

Hot  fomentation  with  Turpentine. — Wring  a piece  of  flannel  out 
of  boiling  water,  sprinkle  a little  turpentine  over  it  and  apply  at 
once  to  the  affected  part.  Good  for  internal  inflammation. 

Mustard  Poultice. — Mix  the  mustard  with  sufficient  hot  water 
to  make  it  into  a paste,  spread  on  a piece  of  brown  paper,  cover 
with  a muslin  rag,  and  apply.  The  poultice  must  be  removed 
when  the  smarting  begins ; the  length  of  time  depends  upon  the 
thickness  of  the  patient’s  skin.  After  the  poultice  is  removed 
spread  a little  ointment  on  a soft  linen  rag,  and  apply  to  the 
part  affected. 

Antidote  to  Poison. — If  a person  swallows  any  poison  whatever, 
or  has  fallen  into  convulsions  from  having  overloaded  the  stomach, 
an  instantaneous  remedy — most  efficient  and  applicable  in  a large 
number  of  cases — is  a heaped  teaspoonful  of  common  salt  and  as 
much  ground  mustard,  stirred  rapidly  in  a teacupful  of  water, 
warm  or  cold,  and  swallowed  instantly.  It  is  scarcely  down  before 
it  begins  to  come  up,  bringing  with  it  the  remaining  contents  of 
the  stomach;  and  lest  there  be  any  remnant  of  poison,  however 
small,  let  the  white  of  an  egg,  a teaspoonful  of  strong  coffee,  milk, 
or  oil  be  swallowed  as  soon  as  the  stomach  is  quiet,  because  these 
very  common  articles  nullify  a large  number  of  virulent  poisons. 
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Sticking  plaster  is  apt  to  leave  unsightly  marks  on  the  skin. 
Rnb  with  methylated  spirit,  and  they  will  vanish. 

The  juice  of  a lemon  before  breakfast  will  often  cure  a bilious 
headache;  but  no  sugar  must  be  taken  with  it. 

.4/1  agreeable  method  of  changing  the  atmosphere  in  an  invalid’s 
room  is  to  pour  some  Eau-de-Cologne  into  a soup  plate,  and  with 
a lighted  match  set  fire  to  it.  The  spirit  will  make  a pretty  flame, 
and  impart  a delightful  refreshing  odour  to  the  air. 

Ivy  Leaves  cure  for  Corns. — The  ordinary  climbing  ivy  furnishes 
a very  inexpensive  and  easily  obtainable  remedy.  Take  a few  of 
the  leaves  (say,  about  a dozen),  saturate  for  about  three  days  in 
strong  vinegar  sufficient  to  cover  them.  The  leaves  may  be  laid 
on  as  a plaster  before  putting  the  stockings  on  in  the  morning, 
or  the  solution  may  be  used  as  a paint  with  a camel’s-hair  pencil. 

An  old-fashioned,  but  sure,  cure  for  hiccough  is  to  light  a piece 
of  common  brown  paper,  blow  out,  and  inhale  the  smoke. 

A sure  and  simple  cure  for  hiccough  is  to  drink  half  a teaspoon- 
ful of  vinegar;  and  keep  your  arms  in  an  upright  position  for  a 
minute  or  so  afterwards,  or  until  you  feel  it  no  longer  necessary  to 
keep  them  in  that  position. 

To  remove  fish  bones  from  the  throat,  suck  a lemon,  which  dis- 
solves the  mineral  part  of  the  bone  and  makes  it  quite  flexible. 
Another  way  is  to  swallow  a raw  egg  immediately.  To  drink  water 
is  useless. 

A raw  egg,  if  swallowed  immediately,  will  effectually  detach  a 
fish  bone  that  has  stuck  in  the  throat,  or  suck  a lemon. 

To  safeguard  Children  from  Fire. — Render  their  cotton  frocks 
and  pinafores  as  uninflammable  as  possible  by  the  use  of  alum  in 
the  laundry.  An  ounce  of  alum  to  the  last  pan  of  rinsing  water 
will  make  the  little  garments  so  far  uninflammable  that  if  they 
were  to  come  into  contact  with  fire  they  would  only  smoulder,  not 
burst  into  flames.  The  same  treatment  is  to  be  recommended  for 
muslin  curtains,  &c. 

Vaseline  makes  the  best  dressing  for  brown  shoes. 

.4  level  teaspoonful  of  boracic  acid  dissolved  in  a pint  of  freshly- 
boiled  water  and  applied  cool  is  the  best  wash  for  inflamed  sore 
eyes  or  granulated  lids. 
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Soft  new, spa  par  is  excellent  to  cleanse  windows  or  other  glass. 

Cold  tea  cleanses  paint  better  than  soap  and  water  unless  the 
paint  is  white,  when  milk  is  better  still. 

Every  country  housewife  should  keep  a supply  of  borax  on  hand, 
as  no  other  article  will  be  found  of  equal  value. 

Freely  used  in  summer,  it  will  cleanse,  deodorise,  and  disinfect. 

THE  VALUE  OF  BORAX. 

Rubbed  on  hams,  it  will  keep  them  from  being  molested  by 
insects  without  further  protection. 

Eggs  dipped  in  a solution  of  borax  will  remain  fresh  for  months. 

Milk  to  which  it  is  added,  even  in  the  warmest  weather,  will  not 
sour  for  several  days. 

Butter  can  be  kept  in  a fresh  condition  for  months  by  using  a 
little  borax  mixed  with  the  salt. 

Poultry  and  game,  if  rubbed  with  powdered  borax  as  soon  as 
dressed,  will  be  preserved  from  all  taint  of  mustiness. 

As  borax  is  entirely  harmless  in  its  effects  upon  food,  when  used 
to  preserve  it,  and  the  cost  so  low,  there  is  no  excuse  for  net 
keeping  it  for  constant  use  in  the  household,  when  it  may  be  made 
to  so  greatly  lessen  the  labour  in  many  departments,  as  well  i- s 
add  to  the  health  and  comfort  of  the  family. 

Dissolve  tcaspoonful  of  borax  in  1 pint  hot  water  to  clean  a 
sponge. 

Pour  a strong  solution  down  drains  and  sinks. 

Add  a pinch  of  borax  to  water  silver  and  glass  are  washed  in, 
removes  marks  and  makes  them  glitter. 

To  remove  fur  from  kettles,  dissolve  2 teaspoonfuls  of  borax  in 
a kettle  full  of  hot  water.  Let  it  boil  i hour,  when  fur  will  be 
loosened  and  may  be  thrown  away. 

1 proportion  of  borax  with  2 of  honey  or  glycerine,  good  for  sore 
throats  or  thrush. 

1 teaspoonful  of  borax  in  1 pint  warm  water  is  a healing  solution 
for  seres,  cuts,  or  wounds.  Wash  with  the  solution,  then  dip  a 
soft  linen  rag  in,  squeeze  and  bind  round. 

1 tcaspoonful  added  to  washing  water  prevents  rough  skin  and 
chapped  hands,  also  good  for  flushing  of  face. 
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BORAX  STARCH  GLAZE 

IMPROVES  ALL  STARCH 


Sole  Makers— The  Patent  Borax  Co.,  Limited,  Birmingham. 


Telephone BALLSBRIDGE  258. 

Telegrams "DAIRY,  DUBLIN." 

Educational  Dairy 

(PRODUCE  STORES,  LIMITED). 


RICH  PURE 
NEW  MILK 

Delivered  Twice 
Daily. 


RICH  THICK  CREAM. 
CHOICEST  CREAMERY 
BUTTER. 

NEW  LAID  EGGS. 

HOT  BUTTERED  EGGS. 


Head  Office:  — 

9 UPR.  BAGGOT  STREET,  DUBLIN. 

Branches— 10  Castle  Market,  45  Drury  Street,  10  Nassau  Street. 
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SCIENTIFIC  HEATING 


PRIMARY  ESSENTIAL  TO  GOOD  COOKING. 


A THOROUGHLY  SATIS- 
FACTORY SYSTEM  OF 
HEATING  IS  ASSURED 
BY  USING 

CAMPBELL’S 

PATENT 

COAL  SAVER 


FRONT  VIEW  OF  COAL  SAVER. 

Which  provides  an  Equable  Heat,  the  difficulty  in  securing  this  being 
an  ever  recurring  annoyance  in  Cooking. 

THE  COMBUSTION  BEING  PERFECT, 

There  is  neither  Dirt  nor  Waste  of  Fuel. 

No  Expert  Cook,  whether  Professional  or  Amateur,  can  now  expect 
satisfactory  results  without  using  one  of  these 

PATENT  COAL  SAVERS. 

We  further  guarantee  that  while  the  Heating  Power  is  Greatly 

Increased,  the  Coal  Consumption  is  Reduced  by  at  least 
One~Half,  which  clearly  proves  what  we  claim  to  have  achieved, 

EFFICIENCY  with  ECONOMY. 


To  be  had  from  all  Ironmongers  and  General  Dealers 

throughout  Ireland. 

Explanatory  Catalogue  sent  Post  Free  on  application. 

SOLE  PATENTEES  AND  MANUFACTURERS, 

ROBT.  CAMPBELL  & CO., 

125  HIGH  STREET,  EDINBURGH. 


HOME  RECIPE  ROOK. 


193 


MISCELLANEOUS  HINTS  FOR  THE 
HOUSEKEEPER. 


If  soup  is  made  too  salt,  add  a few  slices  of  raw  potato  and  cook 
a few  minutes  longer.  The  potato  will  absorb  most  of  the  salt, 
without  giving  its  own  flavour  to  the  soup. 

A burnt  saucepan  should  be  filled  with  cold  water  ai  d a piece 
of  soda.  Bring  it  slowly  to  the  boil,  and  boil  fast  for  twenty 
minutes.  If  any  stain  remains  scour  with  sand. 

Another  Flan. — Don't  fill  a saucepan  which  has  been  burned  with 
soda-water,  for,  though  this  will  remove  the  burned  food,  it  will 
make  the  saucepan  liable  to  burn  again  when  next  it  is  used. 
Instead  of  soda-water  fill  the  saucepan  with  salt  and  water,  and 
leave  it  till  next  day,  then  slowly  bring  it  to  the  boil.  In  this  way 
the  burned  particles  of  food  will  come  off,  and  the  cleaning  of  the 
saucepan  will  cause  no  bad  after  effects. 

Hints  about  Drains. — A lump  of  soda  laid  on  the  drain-pipe  will 
prevent  the  pipes  becoming  clogged  up  with  grease.  It  is  well 
also  to  flood  the  pipes  once  a week  with  boiling  water  in  which  a 
little  soda  has  been  dissolved.  Condy’s  Fluid  may  also  be  used 
for  this  purpose. 

A tin  cup  filled  with  vinegar,  and  placed  on  the  back  of  the  stove, 
will  prevent  the  spread  of  cooking  odours  throughout  the  house. 

When  bakmg  cake,  on  removing  it  from  the  oven,  place  the  tin 
containing  the  cake  on  a damp  towel  for  a moment,  and  the  cake 
may  readily  be  taken  from  the  tin  without  sticking. 

The  uses  of  a raw  Potato. — To  clean  gilt  frames,  cut  a raw  potato 
in  two,  rub  the  frames  with  it,  and  polish  them  thoroughly  with  a 
soft  clean  duster.  Raw  potato  with  a little  bathbrick  will  remove 
stains  from  steel  knives  and  forks,  and  stains  can  also  be  taken 
out  of  tinware  and  brass  in  the  same  way. 

You  can  mend  your  own  tinware. — Scrape  the  tin  about  the  hole 
so  that  it  will  be  free  from  foreign  particles,  grease,  and  the  like; 
rub  across  the  hole  with  a piece  of  resin  till  there  is  a fine  powder 
of  it  all  around,  then  lay  a tiny  piece  of  solder  over  it  and  hold 
a hot  poker  on  it  till  it  melts. 

White  sauce  left  over  from  some  dish  is  delicious  if  used  to  mix 
with  mashed  potatoes. 
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Well  grease  pie  dishes  in  which  milk  puddings  are  baked.  Much 
of  the  pudding  is  often  wasted  by  its  being  allowed  to  stick  to  the 
dish.  The  pie  dishes  may  also  be  stood  in  a shallow  tin  containing 
water;  this  will  prevent  sticking. 

Frequently,  where  butter  is  mentioned,  it  may  be  mixed  with 
half  lard  or  dripping,  with  equally  good  results. 

The  flour-barrel  should  never  be  allowed  to  stand  on  the  floor; 
it  should  be  raised  a few  inches  to  prevent  damp. 

Jam  jars  are  often  washed  out  when  there  is  quite  a tablespoonful 
of  jam  left  sticking  all  over  the  sides.  They  should  first  be  rinsed 
out  with  a little  hot  water,  which  can  then  be  used  to  add  to 
sauces  for  puddings,  or  to  stewed  fruit. 

If  meat  is  tough,  or  if  you  have  any  doubt  of  its  tenderness, 
put  a tablespoonful  of  vinegar  over  it  when  put  on  to  cook;  you 
will  find  it  very  tender  when  done. 

To  cut  new  bread  easily. — When  cutting  new  bread,  heat  the 
knife  in  hot  water,  and  the  bread  will  then  cut  as  smoothly  as  if 
it  were  stale. 

If  new  tinware  is  rubbed  over  with  fresh  lard  and  then  thoroughly 
heated  in  the  oven  before  it  is  used,  it  will  never  rust  afterwards. 

If  coke  stoves  are  thoroughly  black  leaded  they  do  not  crack  so 
easily. 

Cups  that  arc  discoloured  by  careless  washing  and  tea  stains  may 
be  speedily  cleansed  by  rubbing  with  salt. 

A lump  of  soda  laid  upon  the  sink-pipe  down  which  waste  water 
passes  will  prevent  the  clogging  of  the  pipe  with  grease. 

Chloride  of  lime  is  an  infallible  preventive  of  rats.  It  should  be 
put  down  their  holes  and  spread  about  wherever  they  are  likely  to 
appear. 

If  the  cook  has  the  misfortune  to  spill  gi’ease  on  the  kitchen 
table  she  may  save  herself  a great  deal  of  trouble  by  sprinkling  the 
stain  at  once  with  coarse  salt ; this  prevents  the  grease  from  sink- 
ing into  the  wood ; or,  if  spilled  on  the  floor,  dash  cold  water  over 
it,  so  as  to  harden  it  quickly,  and  prevent  it  sinking  into  the 
boards. 

Dried’  orange  peel  will  revive  a low  fire  at  once,  placed  among 
coals.  Useful  for  sick-room — no  noise  and  pleasant  perfume. 

Keep  potato  peelings,  for,  after  being  dried  in  the  oven,  they 
are  very  useful  for  lighting  fires.  They  may  be  used  instead  of 
wood,  and  will  make  a fire  burn  up  very  quickly. 
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Never  throw  away  the  wooden  skewers  which  come  with  joints 
from  the  butcher,  but  have  them  washed  and  kept  in  a kitchen 
drawer.  They  are  useful  in  cleaning  paint,  to  help  the  flannel 
into  the  niches  and  corners. 

When  plates  or  dishes  are  burnt  after  baking,  they  can  be  easily 
cleaned  by  rubbing  with  a damp  cloth  dipped  in  salt. 

For  burnt  enamel  pans , take  a piece  of  fine  emery,  damp  it,  and 
rub  pan  well.  It  does  not  need  hard  rubbing,  as  marks  come  out 
easily.  Rinse  pan  well  in  cold  water. 

If,  when  using  lemon  for  flavouring , you  only  need  half  of  one, 
put  the  other  half  on  a plate  and  cover  with  a glass  tumbler.  This 
excludes  the  air,  and  prevents  it  from  drying  up  or  getting 
mouldy. 

To  keep  lemons  fresh  and  juicy,  keep  in  a cool  place  in  a bowl  of 
cold  water.  Leave  plenty  room  for  lemons  to  float  easily  in  the 
bowl.  When  boiling  rice,  a few  drops  of  lemon-juice  or  vinegar 
added  to  the  water  makes  rice  beautifully  white  and  helps  to 
separate  grains. 

How  to  make  half  a ton  of  coals  go  as  far  as  lo  hundredweight . — « 
"Use  Campbell’s  coal  saver.  It  is  invaluable  in  a range.  Keep 
blower  in  top  open  also,  and  the  range  clean.  A dirty  range 
means  all  blowers  out  and  constant  waste  of  heat. 

Silver  that  has  been  used  for  fish  should  be  first  washed  in  cold 
water  and  soap  before  washing  with  hot  water. 

.4  better  way  to  peel  ripe  tomatoes  than  that  commonly  used  is 
to  put  them  into  a frying-basket,  and  plunge  the  basket  for  a 
second  into  boiling  water  to  loosen  the  skins.  This  is  particularly 
the  best  way  when  one  is  preparing  a quantity  of  tomatoes,  and 
' wishes  to  keep  them  all  firm  and  hard.  If  the  boiling  water  is 
poured  over  them  in  a pan,  the  tomatoes  at  the  bottom  are  quite 
sure  to  become  soft  before  they  are  peeled. 

Stale  Bread. — Crusts  or  scraps  of  stale  bread  may  be  made  into 
puddings,  or  dried  and  powdered  for  crumbs.  Keep  the  bits  (until 
required  for  use)  in  a clean  pan  or  tin  box  kept  for  the  purpose. 

To  remove  the  stains  of  soot  from  a carpet. — If  soot  falls  on  the 
carpet  cover  it  thickly  with  dry  salt.  Then  sweep  it  up  quickly, 
and  it  will  leave  no  stain. 
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Use  for  stale  bread—  Cut  the  bread  into  very  thin  slices,  place 
on  a baking  sheet,  sprinkle  each  slightly  with  salted  water,  and 
stand  in  the  front  of  the  lire  to  dry.  Then  place  in  the  oven  till  a 
light  golden  colour  and  crisp.  Use  these  for  cheese  instead  of  bis- 
cuits, as  they  are  cheaper. 

Frying  .—The  secret  of  successful  frying  is  always  to  have  the 
fat  in  pan  at  a boiling  point  before  adding  the  food  to  be  cooked. 
This  may  be  proved  by  dropping  a piece  of  bread  into  the  fat,  and 
if  it  is  ready  the  bread  will  be  browned  immediately. 

To  cover  jam  jars. — There  are  various  ways  of  doing  this.  Tissue 
paper  brushed  over  on  each  side  with  white  of  egg  can  be  used, 
first  laying  a small  piece  of  paper,  brushed  over  with  salad  oil,  on 
the  jam.  Or  use  the  ready-made  parchments,  which  require 
merely  to  be  damped  with  cold  water,  placed  over  the  jar,  and 
tied  round  with  string.  These  are  very  neat  and  economical. 

Fixed  Stoppers. — To  get  these  out  dip  a towel  in  hot  water,  and 
wrap  round  the  neck.  Continue  doing  this  till  the  stoppers  loosen. 
Or  drop  a little  sweet  oil  on  the  necks,  and  the  stopper  will  soon 
come  out  if  placed  near  the  fire. 

To  Clean  White  Marble. — Mix  equal  quantities  of  soft  soap  and 
whiting — say,  a half  cupful  of  each.  To  that  add  1 oz.  of  pearl 
;ash,  using  a stick  to  mix  it  thoroughly.  Apply  to  the  marble  with 
a brush,  as  it  would  burn  the  hands.  Leave  it  on  for  two  days, 
and  wash  off  with  luke-warm  water.  Mrs.  He  WAT. 

Hecipe  for  Cleaning  Marble. — 2 tablespoons  powdered  soda,  1 
tablespoon  powdered  chalk,  1 tablespoon  powdered  pumice  stone. 
Mix  the  three  ingredients  into  a paste  with  water,  and  rub  the 
marble  over  with  it,  paying  special  attention  to  stains.  Wash  off 
with  warm  water  and  polish  with  dry  cloth.  N.B. — The  washing 
soda,  pumice  stone,  and  chalk  should  be  very  finely  powdered  or 
..the  mixture  will  scratch  the  marble.  Mrs.  Baii.lie. 

Cleaning  Fluid. — Put  2 quarts  of  water  in  saucepan  with  ^ oz. 
of  borax  and  4 oz.  of  white  castile  soap  shaved  fine,  stir  frequently 
until  soap  and  borax  are  dissolved,  then  take  from  fire,  and  add 
2 quarts  of  cold  water.  When  the  mixture  is  quite  cold  add  1 oz. 
of  glycerine  and  1 oz.  of  ether.  Bottle  until  required,  keep  well 
corked.  For  serge,  cloth,  etc.,  just  brush  thoroughly  with  the 
fluid.  Lace  etc.,  may  be  left  a couple  of  days  in  the  fluid,  then 
rinsed  and  pressed.  Miss  Carroll. 

To  take  the  smell  out  of  freshly. painted  rooms. — Take  a large 
onion,  peel  it,  and  cut  it  across  the  top,  place  it  in  a paiUof  water 
in  the  centre  of  the  room,  shut  the  door,  and  the  smell  will  be 
entirely  gone  in  a very  short  time. 
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A cold  floor  is  a great  disadvantage.  If  you  can’t  afford  a thick 
felt  under  your  carpet  the  best  thing  to  do  is  to  have  several 
thicknesses  of  newspaper  over  the  floor.  Spread  them  evenly  so 
that  there  is  no  ridge  which  can  wear  the  carpet. 

Furniture  Polish. — 3 ozs.  bees-wax,  1 oz.  white  wax,  1 oz.  curd 
or  castile  soap,  I pint  turpentine,  1 pint  boiling  water.  Mix  all 
together,  adding  the  water  when  cold;  shake  frequently  in  the 
bottle,  and  don’t  use  for  forty-eight  hours  after  making. 

Mrs.  De  Evans. 

Furniture  Cream. — ^ lb.  of  bees-wax,  1£  pint  of  turpentine, 
4 tablespoonsful  of  Scrubb’s  ammonia.  Shred  the  wax  into  a jar, 
add  the  turpentine,  and  let  it  stand  in  a cool  oven  until  the  wax 
is  thoroughly  melted,  then  add  the  ammonia,  stirring  all  the 
time.  Bottle  at  once,  and  keep  corked. 

Mrs.  Andrew  Beattie. 

Furniture  Cream. — 2 oz.  bees-wax,  1 oz.  white  wax;  scrape  fine 
and  put  into  half  a pint  of  turpentine  and  allow  to  dissolve.  1 oz. 
castile  soap  put  into  a saucepan  with  1 pint  of  water;  reduce  by 
boiling  to  half  a pint.  When  cold  and  the  wax  quite  melted  in  the 
turpentine,  mix  together  and  shake  well-;  it  should  be  like  thick 
cream.  E.  Carroll. 

To  liemove  Tar  from  Clothing. — First  apply  to  the  stain  with 
a flannel  successive  applications  of  turpentine,  coal-tar,  naphtha, 
and  benzine.  If  the  stains  are  very  old  they  should  be  well-rubbed 
with  a flannel  dipped  in  salad  oil.  This  softens  the  tar,  which 
will  afterwards  yield  to  the  other  treatments. 

If- an  oil-can  is  not  at  hand  to  remedy  a creaking  hinge  the  noise 
can  often  be  stopped  by  using  a soft  lead-pencil.  Moisten  the  lead 
point  and  rub  it  into  all  the  cracks  and  crevices  that  can  be 
reached. 

If  postage  stamps,  gummed  labels,  and  jam-pot  covers  have 
become  glued  together  do  not  soak  in  water,  but  lay  a thin  paper 
over  them  and  pass  a hot  iron  over  them.  They  will  then  come 
apart  easily,  and  the  gum  will  be  intact. 

To  Clean  Silk. — Grated  potatoes  and  soft  water  cleans  silk  better 
than  any  other  preparation.  Use  a large  potato  for  a quart  of 
water  and  make  a day  or  two  before  using.  Use  only  the  clear 
part  of  the  water  and  let  the  silk  be  just  dipped  in  and  out  and 
then  hung  up  to  dry.  Mrs.  Gowdy. 


Kehoe  Donnelly’s  Dublin  Hams  & Bacon 
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To  lie  new  Cune  Chairs. — When  cane  bottomed  seats  become  slack 
through  use  they  are  uncomfortable  and  unsightly.  Sponge  botli 
sides  of  the  cane  thoroughly  with  hot  soap  suds  in  which  a handful 
of  salt  has  been  dissolved.  Then  stand  the  chairs  in  the  open  air. 
Treated  like  this  the  seats  become  as  firm  as  when  new. 

To  Renovate  a Black  Chip  Hat. — Brush  the  hat  well  to  remove 
all  dust.  Pour  some  olive  oil  into  a saucer,  and  brush  hat  with 
it  all  over.  Place  in  front  of  fire  to  thoroughly  dry  in  the  oil. 

This  is  all  that  would  be  done  if  sent  to  a cleaners.  Should  the 
brim  be  somewhat  out  of  shape  wring  cotton  cloth  out  of  warm 
water,  lay  on  and  press  with  hot  iron  before  applying  oil. 

To  Renovate  Brass  on  a Bedstead. — But  a little  vinegar  into  a 
smhll  saucepan.  Let  it  get  hot,  but  do  not  allow  it  to  boil  or  it 
will  become  too  sticky  to  use.  Apply  with  fine  piece  of  flannel, 
doing  a little  bit  at  a time,  and  polishing  quickly. 

Removing  Grease  from  Valuable  Books. — Warm  the  spot  and 
daub  perpetually  with  blotting  paper  until  as  much  of  the  grease 
as  is  possible  is  removed.  Then  to  remove  stain  apply  essential 
oil  of  turpentine  which  has  been  well  warmed.  Drop  this  on  with 
a tiny  brush,  and  repeat  till  all  marks  of  the  grease  have  dis- 
appeared. Lastly,  dip  another  brush  into  rectified  spirits  of 
wine,  and  brush  over  the  place.  The  paper  should  not  be  in  the 
least  discoloured. 

To  remove  whitewash  marks  from  floors,  furniture,  and  windows 
apply  a small  quantity  of  paraffin  on  a soft  cloth.  The  stains 
will  disappear  completely,  and  this  does  not  injure  the  most  deli- 
cate paint. 

The  white  spots  that  appear  on  mahogany  when  a hot  dish  has 
been  placed  on  it  may  be  greatly  improved  by  rubbing  with  kero- 
sene. 

Kerosene  removes  ink-stains  and  fresh  paint,  while  nothing 
takes  blood  stains  out  better  than  cold  soap-suds,  to  which  a little 
kerosene  has  been  added. 

To  clean  a sponge,  get  a pennyworth  of  salts  of  lemon,  dissolve 
it  in  a quart  of  warm  water.  Squeeze  the  sponge  in  this  till 
thoroughly  clean,  rinse  well  in  cold  water.  Salts  of  lemon  is  a 
poison ; so  use  it  with  care. 

When  washing  hair  brushes,  put  a little  ammonia  in  the  water. 
The  brush  must  be  well  rubbed  on  a rough  towel,  and  then 
placed  upright  in  the  sun  to  dry. 
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Combs  soon  warp  and  break  if  constantly  washed.  A good  stiff 
nail  brush  cleans  them  well. 

Ink-stains  on  garments  can  be  soaked  out  in  a mixture  of  salt 
and  milk.  A teaspoonful  of  salt  to  nearly  a gill  of  milk  is  the 
right  proportion.  This  answers  for  either  white  or  coloured 
fabrics,  but,  if  the  ink  has  been  allowed  to  dry,  it  will  be  necessary 
to  soak  the  stained  part  in  the  milk  for  an  hour  or  two. 

Tiles  may  be  wiped  over  with  a paraffin  cloth  instead  of  washing 
with  soap  and  water. 

Paraffin  well  rubbed  in  will  remove  obstinate  stains  from  lino- 
leum without  injuring  the  material. 

To  remove  varnish , rub  the  surface  clean  with  sandpaper  and 
then  with  a rag  dipped  in  spirits  of  ammonia. 

Scatter  equal  parts  borax  and  castor  sugar  mixed  about  haunts 
of  cockroaches;  will  disperse  them  like  nothing  else. 

.4  Strong  Cement. — Melt  some  common  alum  in  an  iron  spoon 
over  coal  fire.  This  will  mend  glass,  china,  metal,  and  breakages 
of  all  kinds,  and  articles  so  mended  may  be  washed  without  fear. 

To  Pemove  Ink  on  the  Carpet,  etc. — Throw  a quantity  of  salt 
on  it,  which  will  quickly  absorb  the  ink.  Take  this  up  and  put  on 
more  salt.  Keep  repeating,  rubbing  salt  well  into  the  ink  spot, 
until  ink  is  all  taken  up  by  the  salt.  Then  brush  the  salt  out  of 
the  carpet.  Or,  take  up  as  much  of  the  ink  as  possible  with  spoon 
or  blotting  paper.  Pour  cold  sweet  milk  upon  the  spot,  and  take 
up  with  a spoon  until  the  milk  is  only  faintly  tinged  with  ink, 
then  wash  with  cold  water  and  wipe  dry. 

To  Ttemove  Ink  Stains  from  Linen. — Cut  lemon,  squeeze  its 
juice  at  once  upon  place  stained.  Then  rub  with  yellow  soap  and 
rinse  in  cold  water.  Effect  almost  magical,  but  must  be  done  at 
once.  If  stain  has  been  in  linen  or  cotton  some  time,  salts  of 
lemon  will  erase  stain.  Wet  part,  stretch  over  bowl,  rub  salts 
over  briskly,  and  rinse  quickly.  Another  way  : — When  ink  is 
spilled  on  linen,  try  dipping  in  pure  melted  tallow.  The  hot 
tallow  seems  to  absorb  the  ini,  and  after  washing  stain  will  be 
found  to  have  disappeared. 

Pipe  tomatoes  will  remove  ink  and  other  stains  from  white 
cloth;  also  from  the  hands. 
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LAUNDRY  HINTS. 


Hints  for  Washing  Day. — Flannels  should  be  washed  in  water 
only  slightly  hot — rather  more  than,  tepid.  Hot  water  shrinks 
them.  In  the  water  mix  a little  melted  soap  and  a teaspoonful 
of  ammonia  (this  whitens  flannels  that  have  become  yellow,  and 
disposes  of  any  disagreeable  odour  which  may  adhere  to  materials 
worn  next  the  skin).  Only  one  article  should  be  put  into  the  tub 
at  a time,  as  flannels,  when  left  to  soak,  become  hard  and  thick. 
They  should  be  rubbed  as  little  as  possible,  as  this,  too,  helps  to 
thicken  and  shrink  them.  Rinse  in  tepid  water  (not  cold), 
squeeze  them  tightly,  or  put  them  through  a wringing  machine, 
which  is  better.  They  should  be  shaken  well  before  being  hung 
out,  and  should  be  frequently  pulled  into  shape  while  drying. 
When  flannels  have  to  be  dried  in  the  house,  let  the  drying 
be  done  as  quickly  as  possible  before  a bright  fire,  as  slow  drying 
shrinks  them. 

Blankets  should  be  washed  in  water  containing  a little  white 
soap,  a tablespoonful  of  borax,  and  one  of  spirits  of  hartshorn. 

After  being  washed,  white  clothes  should  be  allowed  to  lie  in 
cold  water  for  a few  minutes  before  they  are  put  into  the  boiler ; 
this  frees  them  from  all  soiled  water,  which  would  otherwise  get 
boiled  into  them.  They  should  never  be  put  into  boiling,  but 
always  into  cold,  water,  and  should  be  allowed  to  come  slowly  to 
the  boil.  When  they  have  boiled  ten  minutes  take  them  out.  One 
or  two  tablespoonfuls  of  pulverized  borax,  put  into  the  water, 
will  help  to  whiten  them,  and  will  not  injure  the’  finest  linen. 
When  taken  out  of  the  boiler,  clothes  should  be  rinsed  first  in 
hot,  then  in  cold  water ; this  extracts  all  the  soap.  Finally  rinse 
them  one  by  one  in  water  with  a little  blue  in  it.  Wring  well, 
and  dry  speedily.  Sprinkle  a little  water  over  those  that  require 
it,  and  fold  neatly,  ready  for  mangling  or  ironing. 

Stockings,  socks,  etc.,  should  be  folded  neatly  and  clapped 
between  the  hands  before  they  arte  hung  out. 

When  washing  silk  add  a tablespoonful  of  methylated  spirits  to 
each  gallon  of  rinsing  water,  and  the  silk  will  look  bright  and  new. 

Recipe  for  Washing  White  Silk.— Allow  1 small  tablespoon 
methylated  spirits  to  a quart  of  lukewarm  water.  Wash  well 
with  soap,  rinse  in  warm  water  and  spirits,  wring,  shake  well,  and 
roll  up  in  cloth.  Iron  in  a short  time. 
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Wash  white  ribbon  by  rubbing  it  lengthwise  with  a piece  of  clean 
flannel  dipped  in  spirits  of  wine. 

Paraffin  Washing. — Paraffin  washing  saves  much  time  and 
labour,  but  it  is  necessary  to  have  lots  of  hot  rinsing  water  and 
open-air  drying.  Shred  | lb.  of  soap  into  an  ordinary  boiler,  fill 
with  water;  when  the  soap  is  quite  melted  and  the  water  boiling 
add  tablespoons  of  paraffin  oil.  Put  the  clothes  into  the  boiler 
and  boil  for  ^ hour,  never  letting  the  water  off  the  boil.  Remove 
and  rinse  in  warm  water  till  free  from  the  smell  of  paraffin;  then 
rinse  in  cold  water,  in  which  you  have  put  the  blue;  hang  in  the 
open  air.  In  sorting  soiled  clothes  put  the  cleanest  in  the  boiler 
first  and  graduate  till  the  most  soiled  kitchen  clothes,  &c.,  are 
put  in  last,  but  remember  for  paraffin  boiling  they  must  ail  be  dry. 


DRYING. 

White  clothes  should  be  dried  in  the  open  air  when  possible 
in  the  sun. 

Coloured  prints,  &c.,  in  the  open  air  out  of  the  sun,  and  turned 
inside  out. 

Flannels  quickly,  without  great  heat;  shake  and  stretch  while 
drying. 


TO  REMOVE  STAINS. 

Pour  boiling  water  through  fruit  or  tea  stains  while  fresh. 

Ink  Stains. — On  white  material  when  fresh  are  easily  removed 
with  sour  milk,  or  a cut  lemon  and  salt.  When  stale,  acid  must 
be  used.  Use  salts  of  lemon. 

Ink  Stains  on  Coloured  Material. — Boil  some  fresh  milk,  and 
when  lukewarm  dip  the  stained  part  into  it. 

Iron  Mould. — One  of  the  hardest  stains  to  remove;  only 
muriatic  acid  will  do  so. 

Mildew. — The  worst  of  all  stains  is  a vegetable  growth  in  the 
material.  To  remove  from  white  clothes — Lay  the  article  on  the 
grass ; rub  it  over  with  soap ; cover  it  over  with  chalk ; water  it 
with  a watering  can  ; keep  it  two  or  three  days  on  the  grass,  always 
wet,  and  covered  with  chalk.  On  coloured  material  it  is  almost 
impossible  to  remove. 

Sewing-Machine  Oil  on  White  Goods. — Wash  with  plenty  soap 
and  cold  water. 

Grease. — On  white  clothes  plenty  of  soap  and  hot  water. 

Paint. — Use  turpentine;  rub  it  over  the  stain  with  a soft  rag 
until  it  disappears. 
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Borax  in  laundry  work  makes  collars,  curtains,  &c.,  beautifully 
white;  also  splendid  for  washing  flannels;  use  2 tablespoonfuls  to 
3 gallons  water;  very  little  soap  needed.  Add  a little  to  water 
for  kitchen  towels ; makes  them  a good  colour,  eradicates  dirt  and 
grease,  acts  as  a disinfectant  and  softens  the  hands.  To  wash 
black  cashmere  add  2 teaspoonfuls  to  soapy  lather;  rinse  in  very 
blue  water.  Add  teaspoonful  to  boiled  starch. 

When  starching  any  article  finished  with  a fringe  gather  the 
fringe  tightly  in  the  hand,  and  dip  the  material  only  in  the 
starch.  When  dry  shake  thoroughly,  and  either  beat  the  fringe 
on  the  edge  of  a table  or  brush  with  a nail  brush. 

To  stiffen  muslin  dresses,  dissolve  a tablespoonful  of  gum  arabic 
in  about  3 quarts  of  water,  and  use  in  the  place  of  starch ; dry, 
sprinkle,  and  iron  as  usual.  It  will  "be  found  the  iron  does  not 
stick,  and  the  muslin  will  have  the  stiffness  of  new  material. 

Hands  thcd  have  been  in  hot  soda  water  and  become  shrunken 
and  soft  will  become  smooth  and  natural  again  if  rubbed  with 
ordinary  kitchen  salt. 


ECONOMIES  IN  LAUNDRY  WORK. 

Iron  holders  should  be  made  of  old  gloves  covered  with  flannel, 
and  should  be  oval  in  shape,  and  covered  with  strong  linen. 

Small  piec.es  of  soap  kept  for  melted  soap. 

Soap  should  be  bought  in  quantities,  cut  up,  and  allowed  to  dry. 

Haw  starch  should  be  kept  for  use  again. 

Bise  early.  More  can  be  done  in  1 hour  in  the  morning  than 
2 in  the  afternoon. 

To  Use  Salts  of  Lemon. — Pour  boiling* water  through  tne  stain; 
rub  on  the  acid,  and  quickly  pour  plenty  of  boiling  water  through 
again,  and  rinse  the  article  thoroughly. 

To  Use  Muriatic  Acid. — Pour  boiling  water  through  the  stain, 
then  pour  a few  drops  of  the  acid  and  quickly  pour  plenty  of  boil- 
ing water  again  through  the  stain  and  rinse  thoroughly. 

Note. — Never  touch  acids  with  the  fingers — use  an  iron  spoon. 
Never  leave  acids  near  food  or  in  the  way  of  children — it  is  rnost 
dangerous. 


A New  and  Better  Soap 


pjAVE  you  ever  considered  that  a cake 
of  toilet  soap  is  not  truly  hygienic  ? 
Frequently  the  soap  is  handled  by  several 
different  people.  It  lies  exposed  to  dust 
and  dirt,  and  is  therefore  an  ideal  ground 
for  germs.  While  its  purpose  is  to 
cleanse  the  skin,  the  use  of  ordinary 
toilet  soap  often  clogs  the  pores,  and  in- 
stead of  the  skin  being  actually  clean,  it 
has  merely  a surface  cleanliness. 

Now  there  is  a new  and  better  soap— a 
soap  in  a new  form — a soap  which  caiinot 
be  contaminated  by  frequent  handling. 

This  soap  is  Horton’s  Liquid  Soap. 

May  be  had  from : — 

Andrews  & Co.,  Dame  Street,  Dublin. 
Bewley,  Sons  & Co.,  Henry  St.,  Dublin. 
Findlater,  Ltd.',  Sackville  Street,  Dublin. 
Hayes,  Conyngham  & Robinson,  Grafton 
Street,  Dublin. 

Junior  Army  and  Navy  Stores,  D'Olier 
Street,  Dublin. 

Lambert,  Brien  & Co.,  Ltd.,  Grafton  St., 
Dublin. 


Horton’s  Liquid  ToiletSoap 


W ren  &-  C^J 

Boot  and  Shoe 
: : Polishes.  : : 


ft  EGO.  TRAOE  MARK  No. 


W.  W R E N Sc.  CO.  S 

BROWN  BOOT  AND  SHOE  POLISH, 


Far  Cleaning  and  Polishing  all  kinds  -of  Leather. 

WARRANTED  WATERPROOF. 

Directions  i-ok  I'st.  After  the  Hoots  or  Shoes  have 
been  iluste<h  apply  the  Polish,  then  rub  with  a soft  /i 
\ * cloth  pr  rubber.  • /A 


M AN  l ' I'  ACTORV  !— 

31.  Grey  Friars  St 

NORTHAMPTON. 


Also  Makers  of: — 

Floor  and  Furniture  Polishes. 
Saddle  and  Harness  Paste,  etc. 
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f.ity  Woollen  Mills 

Cork  Street,  Dublin 

• GIVES  • SATISFACTION  • IN  • WEAR  • 

When  purchasing,  ask  to  see  Specimens. 


The  Goods  are  stamped 


“IN  LETTERS  ALL  OF  GOLD.” 


MAKERS  TO  THE  ROYAL  HOUSEHOLDS 


AND  TO  OTHER  ROYAL  COURTS  OF  EUROPE 


PURE 


iiocoa, 

is  a strength  beverage  of  such  extreme  refinement  that 
it  can  be  taken  by  young  or  old,  by  invalids  or  by 
people  of  delicate  nerves  and  weak  digestion.  It  assimi- 
lates so  easily  that  it  becomes  a strengthening  influ- 
ence where  most  other  foods  and  beverages  would  fail. 


CONCENTRATED 


THE  BEVERAGE  OF  . . . 
ViGOUR  AND  ENJOYMENT 


“A  NERVE  AND  DIGESTION 
.....  STRENGTHENED.” 


300  GRANDS  PRIX,  GOLD  MEDALS  & DIPLOMAS. 


